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SANITIZING AGENT 


to do a more effective j 
throughout your plant 


In the Food Industry, the importance of using only the 
best sanitizing methods cannot be over-emphasized. 

In Roceal, the original quaternary ammonium germicide, 
the food industry is offered a sanitizing agent that is 
laboratory tested and controlled. The uniform quality of 
Roccal means uniformly good results in doing a proper 
anitizing job. 

Roceal is a powerful germicide. In recommended dilu- 
tions it is non-poisonous, non-irritating to the skin, virtu- 
ally odorless and tasteless 

Roccal can be used for every sanitizing job in processing 
and packaging in the following food industries: milk, 
cream, ice cream, butter, cheese, egg breaking, sugar, fish, 
poultry, fresh frozen vegetables and fruits, meat products, 
cereal products, candy and beverage, wherever the product 
comes in contact with equipment, Also to keep walls and 
floors sanitary 


START USING ROCCAL TODAY— 
you'll find that better sanitation is good business 


Samples and Literature on Requeat 


. * 
3 eye is 2 1450 Broadway, New York 18, N. Y 


Subsidiary of Sterling Drug Inc 


See Your Local Supply Dealer 
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SANITIZING AGENT 
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USES IN FOOD INDUSTRIES 
To Sanitize 

STORAGE BINS 

FREEZING UNITS 

REFRIGERATORS 

CONVEYORS 

TANKS 

PROCESSING EQUIPMENT 

PACKAGING EQUIPMENT 


AIR CONDITIONING AND 
COOLING SYSTEMS 


WALLS AND FLOORS 
WASH ROOMS 
TRUCKS 


AND AS A HAND RINSE 
FOR PERSONNEL 


Our Technical Service Department stands 
ready at all times to answer your questions 
about specific uses for ROCCAL 
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SEE FOR YOURSELF IN FREE 
LABORATORY DEMONSTRATION 


Write today for demonstration in your own lab, at 
your convenience...and for informative Catalog 
D-280. Bausch & Lomb Optical Co., 60305 St. Paul 
Street, Rochester 2, New York. 


BAUSCH 6 LOMB 


America’s only complete optical source ... from glass to finished product 


| 
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Just 
LOAD-LIGHT-LOOK! 


Top accuracy refractometry 
in seconds! 


EASIEST OPERATION EVER! Front, horizontal loading. Fixed 
prism assembly ... wipes clean in a wink. DUO-SPEED con- 
trol knob... rapid scanning and fine line setting at the 
touch of a finger. 


FASTEST, TOP ACCURACY READINGS! New instant-reading 
precision scale, graduated directly to .0005. Quick, easy es- 
timates to .0001. 


ASSURES FULL-WORKING-DAY COMFORT! Eyepiece at 
convenient height and angle for relaxed sitting-position 
observation; DUO-SPEED control knob and line-scale switch 
in low position for hand-at-rest operation. 


PLUS ... many other new features and new performance ad- 
vantages setting the new standard for high-speed, high- 
accuracy refractometry. Find out now how they can ease 
your work load. 
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Make Own Vacuum Controls 


Vacuum line from recorder 





The Instant Postum manufacturing process requires us¢ rt 
of steam-heated vacuum drum dryers to evaporate last 
traces of moisture. 

So critical is this process that for several years we made 
a series of tests to determine optimum conditions for 
temperature, vacuum, and production rates. We found 
that it was comparatively easy to control temperatures and 








production rates, but we were baffled by the problem of 

developing suitable controls for vacuum conditions. 
Vacuum is maintained on each dryer unit by a two | | for vacuum 

stage steam ejector. It had always been our practice to differential 


Adjustment 
maintain as high a vac as possible with the existing system, f 
and under such conditions the vacuum developed was ex Light 
tremely sensitive to barometric pressure. Normally, we source 
could hold a vacuum 1.5 in. to 2.5 in. Hg below the 
barometer reading. 

Observations at the time of our tests, however, revealed 
that, contrary to previous knowledge, lower vacuum drying 
conditions increased production. In fact, with a vac 
differential as great as 5 in. Hg below barometric pres 
sure, a standard product could be produced. But to main 
tain the lower vacuum condition, it was necessary to admit 
air through a manually-controlled valve. Naturally, it was 


impossible to maintain, uniformly, optimum vac uum under 
these conditions. 

Vacuum controllers are very sensitive instruments and, 
as a consequence, expensive, We found that it would be 


quite costly to equip our ten vacuum drum dryers. Since 
our control requirements did not justify the extreme 
sensitivity built into those instruments on the market, we NO.3-PHOTO RELAY SCANNER 
decided to experiment with “home-made” devices. 
Working with representatives from our instrument and 
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CHLORINE 


shipped best in special 


GATX 


pressure tank cars 


GATX pressure cars for chlorine do double duty. They not only 
serve as the shipping container, but as the storage tank as well. 
Accurate controls built into these cars permit users to unload the 
chlorine as it’s needed. For greater flexibility, General American 
offers four sizes of cars—55-ton, 30-ton, 16-ton and multiple-unit 
cars carrying fifteen one-ton containers. 

There’s a GATX tank car that’s built or can be built to meet 
your bulk liquid shipping needs. You can choose from over 200 
types in the fleet of 48,000 cars designed, built and operated by 
General American. General American’s 38 repair shops service 
these cars quickly and efficiently for you. For the right tank car 
for your product, write or call your nearby General American 
district office. 








typical products successfully shipped in 
GATX pressure tank cars « Anhydrous Ammonia ¢ 
Butane « Propane ¢ Ethylene Oxide « Propylene Oxide ¢ Vinyl Chloride ¢ 
Methyl Chloride « Ethyl Chloride « Chlorine ¢ Carbon Dioxide 


features of GATX pressure tank cars* 
All-Welded Tank, Jacket and Underframe « Flued-Dome Construction** 
¢ Safety Dome Platform (Available) ¢ Painting to Specification (Avail- 
able) ¢ Insulation ¢ Specially Designed Fittings (Available 

*Standard equipment unless otherwise noted. 

**The one-piece flued-dome saddle was designed and pioneered by 
General American as early as 1938. 


GENERAL 

AMERICAN 

TRANSPORTATION 
CORPORATION 

135 South La Salle Street ¢ Chicago 90, Illinois 


<&— For more dota, circle this page number on card at back FOOD ENGINEERING, MAY, 1956 





electrical departments and the control laboratory, we de 
veloped a device that would control vacuum within the 
limits of our requirements. Under operating conditions, 
this device has proved to be satisfactory over an extended 
period of time. 

Here’s how the device works: An ordinary laboratory 
pipette was sealed on one end and bent in a U-shape 
(see No. | in sketches). Because the device would operate 
as an absolute pressure column rather than barometric, it 
was necessary to see that all air was excluded from the 
closed end—accomplished by heating the mercury to the 
boiling point, thus driving off entrapped air. The glass 
tube was then pumped to as near a perfect vacuum as 
possible. The heated mercury was introduced until the 
closed end of the pipette contained no voids. 

Original dryer installation included a vacuum recorder 
on each drum. The open end of the mercury pipette was 
connected into the vac line to each recorder (No. 2 in 
sketches) and a photo cell relay (No. 3 in sketches) was 
positioned to scan the top of the mercury column in the 
closed end of the pipette. 

An increase in vacuum beyond the instrument setting 
lowers the mercury column, causing the photo-relay to 
operate. The photo-relay then opens a solenoid-operated 
valve, admitting atmospheric air until the desired vacuum, 
as set by the mercury column, is re-established. 

An accuracy of 0.2 in. Hg is now regularly obtained, 
at a cost for the ten-unit installation approximating the 
price of one commercial unit.—Technical Bulletin, Gen 
eral Foods Corp. 

















Pockets in Food-Plant Garments 


In many types of food plants it is desirable to have em 
ployees wear pocketless uniforms or clothing. This avoids 
the risk of pocket contents falling into the products. 

However, it is necessary, in some instances, for certain 
items to be carried on the person. So here is a way to 
do it without endangering products: 

Attach pockets, patch-fashion, to the inside of the gar 
ment (see sketch). Then the chance that things will 
ever fall out of them is much reduced. And any items that 
do escape will end up on the floor, never in the product. 

It will also be found helpful if these inside pockets are 
fabricated from waterproof material to protect pocket con 
tents from body moisture—]. W. Felsch, General Man 
ager, Barron Co-op Creamery, Barron, Wis. 
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Speeds Tuck-Top Case Closing 


In the interest of efficiency and con 
veyor leading to our tuck-top case relativels 
hort Major purpose of this conveyor is for inspection of 
contents of cases, to see that each case is filled properly 


in a few 


iving space, the 


loset Was 


[his can be done econds time 

Automatic 
turnable case are usually equipped with converging angl 
lead-in rods, arranged so they will gradually close the tuck 
top before the case moves under the plough 

But, operating at normal speed of hour, thi 
conventional arrangement of rods for partially closing cases 
was not fast enough. Cases tended to pile up on the short 
conveyor. 


So, to speed up this preliminary clo 


case closers for this type of solid-fiber, r 


S50 case 


ing Operation, w 
designed arc-ed rods (see arrow) to replace the angle 
lead-in rods. As cases are them, they 
quickly flip the tuck-top lids to a partially-closed position 
whereupon the plough and subsequent pressure rollers can 
finish the closing operation.-Falstaff Brewing Corp., San 
Jose, Calif. 
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Check on Addition of Vitamins 


In these days of fortifying milk 
flour or cornmeal with B-vitamins 
all too many 
responsible have “sheer forgot 

In examining 
milk for vitamin potency, we have 
them are totally negative. This 
trouble with health department 

Obviously, in these sample cases n 
added. Excuses are Usually it i 
the part of a non-technical employe 

As for what to do about it, I have made the following 
suggestion to many milk dealers and other food manufac 
turers, and results have been very satisfactory 

Keep vitamin supply in office or laboratory—not in 
processing rooms. ‘Thus, it for the fore 
man, or other responsible individual, to make some effort 
to pick up the vial or tablets each day 

He should be 


with vitamin D, and 


ind minerals, there ar 


ase where the employee o1 employe 


to put them in 
everal thousand vitamin-D 
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found 
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made to sign a regi vhen he takes 





Performance-proved...unsurpassed for speed, 
accuracy, and range of products handled! 


This is why quality-built M & § Fillers are truly the “Standard 
of the Filling Industry.” They provide an unbeatable 3-way 
combination of the most accurate measurement at highest speeds 
on the widest range of liquid, semi-liquid, and heavy semi- 
solid products! 

M & S Fillers are easily adapted to fill all cans, jars, and even 
cartons. Speeds are limited only by the closer or capper. En- 
durance is a by-word with M & § Fillers: each of the eight basic 
models is precision-engineered for heavy duty, long life opera- 
tion. Servicing is made easy and simple: all checking, lubrica- 
tion and adjustment points are handy to reach. The fine quality 
and performance of M & §S Fillers is assured through the use 
of special alloys and rigid factory inspection. And the exclusive 
FMC “No-can, No-fill” feature prevents spilling and waste. 

By all comparisons, these are the finest fillers made — designed 
and built to perform better, longer and at lower cost. 
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FOOD MACHINERY 
AND CHEMICAL CORPORATION 


hat » Canning Machinery Division 


ipod equpmin 


New Filler Bulletin 
Just Off the Press! 


This new FMC Bulletin com- 
pletely describes the eight 
basic M & §S Fillers in this 
famous line. Specifications and 
illustrations of all models are 
included, along with detailed 
explanations of accuracy, op- 
eration, and construction fea- 
tures. Various attachments are 

| also described, as well as 

graphic illustrations of their 
application in handling a wide 
variety of products. 


MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


P.O. Box 1120, San Jose 8, Calif. 
or 103 E. Maple St., Hoopeston, Ill. 


Please send me a copy of your Bulletin 
No. 501 Eon“M &S§S Fillers by FMC.” 
512-1 


Name Title 





Company 





General Sales Offices: 


WESTERN: SAN JOSE, CALIFORNIA + EASTERN: HOOPESTON, ILLINOIS Address _ 





City Zone Stote 
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his supply. In this way there is a daily record of use and 
furthermore, dependence no longer rests on a single indi 
vidual. 

A modification is to have a member of the laboratory or 
office personnel actually hand the daily supply to the 
foreman.—Dr. Karl R. Fellers, Head Dept. of Food 
Technology, U. of Mass., Amherst. 
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Proof Rack Made Safe 


Standard racks are used in most bakeries for racking 
bread and bread pans. Little difficulty is encountered 
in racking bread as there is no tendency for the loaf 
to slide on the rack. However, bread pans have a smooth 
metal bottom and have a tendency to slide when the rack 
is moved to the proof box, This is especially true where 
there may be a slight incline at the entrance to the proof 
box or enroute. 

At Arnold Bakers, we had several foot injuries due 
to the bread pans sliding off the ends of the racks and 
falling on the operator’s toes. Even safety shoes did not 
give adequate protection. The problem was solved in 
the following manner. 

Retaining strips 1” wide by 4” thick (sce sketch) 
were fabricated with four punched holes to match the 
spacing of the shelf supports. These strips were mounted 
midway between the corner posts on the ends of the 
racks. This served as a retainer strip so the pans could 
not slide off the ends of the racks during transportation. 

The racks were galvanized before fabrication, so it was 
considered impractical to field fabricate these strips from 
galvanized stock, due to the possibility of rust develop- 
ment when the strips were cut and drilled. Welding 
could not be considered, as this would burn off the gal- 
vanizing on the racks and create immediate corrosion at 
the weld points. 

The problem was solved by having the rack manufac- 
turer ebdeate a vertical strip punched with four holes 
which matched with the top, bottom and two intermedi 
ate shelf runners. These strips were hot dipped galvanized 
after fabrication. The four shelf runners were field drilled 
ENGINEERING, 1956 
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with 21/64 in. holes to match the holes on the retainer 
strips. 

Strips were riveted in place with 1% in, cadmium rivets 
supplied by the fabricator. The cadmium plating on the 
rivets is ductile enough so that it does not flake off when 
the rivet is peened over. Further, as the rivet is peened, 
it expands within the hole, which helps to prevent rust 
at the point where the shelf runner is feld drilled. 

It was found that the two vertical strips gave adequate 
protection and were very easily installed. Horizontal strips 
it each shelf were considered and rejected, This would 
have required 18 strips per rack and 36 field holes. 
Furthermore, the horizontal strips would be offset, pre- 
senting spacing problem to avoid existing rivets on the 
corner posts. 

It should be noted that each rack is provided with 
handles for pushing and pulling the racks. For safety 
reasons, these handles should always be used when trans- 
porting the racks. Use of the corner posts will result 
in jammed fingers and pulling on the retainer strip will 
soon distort this strip, as it is not structurally designed 
for other than a pan retainer.Leonard F., Patridge, Con 
sulting Engineer, Tuckahoe, N. Y. 
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Rolls of Paper Easily Handled 


Our former method for unloading 300-1b. waxed-paper 
rolls from skids was to tip them over by hand onto hemp 
bumper pads. 

This operation often 1 ulted in damaged rolls, and also 
was hazardous to workers 

Now, skids transporting eight rolls are positioned under 
an overhead chain hoist trolley, where a 12-in.-wide grip 
ping, sling-type belt—(A) in sketch—is secured around 
a roll (B) at its middle. Then the hook on the end of the 
hoist chain is inserted in the loop in the end of the sling 
o that when hoist is operated roll is lifted off skid to 
assume a horizontal position without damage 

In this position, the roll shaft (C) is easily inserted, 
making it possible to position the roll in the machine 
while it still is safely cradled in the sling 

Thus, chances of injury to the rolls have been reduced, 
operator safety has been improved, and time required to 
et up rolls has been minimized David W. Reese, Fore 
man, National Biscuit Co., Cambridge, Mass. 





PROTECTION is our business, too 
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Just as valiant firemen are on around-the-clock alert to protect 

your life and property—-J&L Steel Containers protect your products 

by providing dependable packaging that assures safety in transpor- 

tation and storage. Their precise fabrication assures accuracy in all 
fittings and closures. 

J&L drums and pails are chemically cleaned and dried by the JaLizing 
process, This assures a clean and dry, rust-inhibiting surface and increases 
the adherence and durability of decoration and interior lining 

Special protective interior linings are available to provide the best possible 
packaging for your products. 

Jal-Coat, J&L’s lithographing process, applies your trademark and sales 
message to the finished container . . . no side seam touch-up is ever required. 


Piants located at Atlanta, Ga.; Bayonne, N. J.; Cleveland, Ohio; Kansas City, Kansas; 
Lancaster, Pa.; New Orleans, La.; Philadelphia, Pa.; Port Arthur, Texas; and Toledo, Ohio. 


Jatiner, J&L's integral plastic con- 
tour liner, is designed to solve 
“hard-to-package” problems. 


~ 
Jones & Laughlin CONTAINER DIVISION 
STEEL STEEL CORPORATION. PITTSBURGH 408 LEXINGTON AVE NEW YORK 17.N.Y 
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Right-Angle Corner-Welding Clamps 


Frequent in general welding work is the job of joining 
two flat plates at right angles to each other. 

Without proper work-holding devices, it’s difficult to 
position the plates. So a finished job of joining is usually 
out of square in several ways. 

Here, a pair of right-angle corner clamp assembles (see 
sketch) are well worth the time required for their con 
struction. The plates that are made into the form for the 
rightangle corner are of sheet steel. Two adjacent sides of 
these must be exactly at 90 deg. to one another, with the 
corner between them cut away for clearance. 

The angular side of the form reduces the weight and 
also allows two plates to be flame-cut from a single square 
of material. 

For holding the two pieces of work in correct relation to 
one another on the form-plate, two standard C-clamps ar 
modified by cutting off their fixed anvils and welding th¢ 
frames to the form-plate. 

The frame of the fc should be cut so that the center 
line of the C-clamp screw intersects the center of th¢ 
formplate edge. Old clamps which have been damaged on 
the anvil end often can be employed for this purpose. 

In use, a form and its clamps are attached to each end 
of the metal sheets that make the right-angle joint. It is 
obvious that the grip on the two plates to be joined will 
now be secured and that the final adjusting of them can 
be precise. 

With the clamp in position, the outside of the joint can 
be reached easily, by welding electrodes or torch, through 
out its full length, while the inside of the joint is also 
accessible for the greater part of its length. Then the short 
unwelded lengths at the end of the joint can be completely 
welded after the clamps have been removed. 
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Range of thickness accommodated by the clamps is 
limited only by the capacity of the clamp. Even very 
thin pieces, ‘which are commonly quite awkward to hold at 
right angles for welding or brazing, can be held securely 

“C. T. Bower, Tool Engineer, London, England. 




















Water Cooled Easily At Low Cost 


Water from the tap gets pretty warm here in the sum 
mer, and employees around the plant complained. ‘Then, 
we installed a coil of pipe, just under the roof of the 
cooler, sufficiently long to hold approximately 10 gallons 

Water line was connected to this coil. Outlet line, was 
piped down, then through cooler wall, and a faucet was 
added, thus insuring an ample supply of cool drinking 
water.—Raymond Coffeet, Dept. Foreman, Sunflower 
Coop Creamery, Everest, Kan. 


Way to Protect Written Formulas 


Occasionally, it’s necessary to make minor adjustments 
in our master mix formulas. We used to write the new 
formula on a slip of paper and attach it to the scale sup 
port, where the operator could see it. However, the paper 
sometimes became soiled, torn, or lost. 

Now, we have remedied this situation by printing the 
various formulas on 4-in.-thick cardboard stock, 24 in 
by 6 in.., and either wrapping these cards completely in 
cellophane or coating them with clear lacquer 

We also made a Lucite box to hold formula cards 


When 


We'll do the finished a and drawing for you. 

Send it today, before Address it to Prac- 
tical Ideas Editor, FOOD E? TaEaRING ay w. 42nd 
St., New York 36, N. Y.—The Editors. 


~ 


“Live-Convey- 
in by ‘arks, Assistant 
Coca-Cola Bottling Co., Greenville, S$, C, 


MARCH PRACTICAL IDEA Mtg was 
send in Thomas L. P 


or Tightener,” 
Superintendent, 
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Sweetose perks up canned food flavor! 


Nothing sells like flavor! And unless your brand has it, you | Rs. 

could be left alone on the shelf. To guarantee highest quality, canners 50th ANNIVERSARY YEAR 

t i a 
F oy _ 


eae & Ip 
j Be ah « t 
Sweetose gives you accurate sweetness control for perfectly balanced, un eet! 
1 . id 
masked flavor helps hold fresh, natural color and texture, too. And olla k 
easy-to-handle Sweetose is economical to use! Try it soon yourself... 


and taste real flavor goodness that Aeeps your brand moving off grocers’ 4p soy 


from all over the nation choose Staley’s Sweetose Syrup...a special 


enzyme-converted corn syrup that brings out taste appeal at its best! 





shelves at a money-making pace. See your Staley representative now or 


write for more information. 


OTHER QUALITY PRODUCTS 


© Regular & Intermediate Corn Syrups 
A & Canners Starches 
; Refined Corn Oil 
S Y R U os Zest®, Monosodium Glutamate 


: She S$ol® 
A. E. Staley Manufacturing Company, Decatur, Illinois Sa-sor™ Locitnte 
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screwed to the frame of the scale, this box allows place 
ment of the card with the correct formula at the front 
where it can easily be seen through the Lucite. And so th¢ 
formula is protected at all times, along with the other cards 
not currently in use.—Ernest R. Ables, Chief Chemist, 
Sweets Co. of America, Inc., Hoboken, N. ] 
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Placards Help Reduce Waste 


Signs posted about our plant have proved helpful in 
reducing waste losses by calling every employee's attention 
to the expense involved. 

Pointed out on these poster-reminders is the cost of 
empty glass containers (from 5 to 10¢ each) and of filled 
containers (25 to 65¢ each). Raw-product cost is also 
detailed (ranging from 15 to 26¢ a pound) and likewis« 
ingredient cost (up to 30¢ per pound). 

Cost of supplies that must be discarded due to careless 
ness is further stated (as 25¢ per hundred for labels, and 
9 to 12¢ apiece for boxes). 

Since employees at our plant participate in a bonus 
they shar cost of waste—as graphically and force 
fully pointed out by our posters.—C,. F. Fulton, Plant 
Engineer, Old Dutch Foods, Inc., Blasdell, N. Y 


in the 


Tray for Can Stacking 


\ cleaner, mure efficient canning operation has been 
by the Walla Walla ( Wash.) 

through use of special trays. These are for stacking open 
or unsealed cans of fruits and vegetables while they await 


passage through the lid-fastening machine 


achieved Canning Co 


Kach tray, measuring 14x2] in., has a 1x14 in. wood rai) 
on three sides, to which is attached a }-in 
Masonite Tempered Presdwood, with the screen side ex 
posed and the smooth side down. 

Advantages are that the tray bottom does not 
due to the sharp edges of the cans, and it last 
plywood. 

When loaded and stacked, the sharp edges of the open 
cans rest against the smooth, splinter-free panel of the 


bottom of 


plinter 
longer than 


tray above 
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Normal 

or usual 
shape of 
screw driver 


Proper 
shape 
for best 
results 











Correct Shape for Screwdriver Tips 
Although the 


and very few 


screwdriver is a much used tool, few manu 


facturer users, evel haps the working-end 


for its most efficient use 

ketch), the 
little thrust 
a job more easily accomplished 
slot 
crewdriver tip into the correct 
hape, Marl . Burk, Officer in Charge, 
Processed Products Inspection Service, USDA 


La 


When properly ended with a shoulder (se 
crewdriver in the 
pressure. ‘The result is 
without the danger of shearing or marring the 
to work th 


stays crew slot with very 
SCTCW 
It is easy 
using only a file 
Hammond 


For Surer Checks on Ladders 


Your ladders can be more readily inspected for safe con 
lition if left without a finish coating, or if 
parent finish, such as varinsh, shellac, or othe: 

rvative. So reports the American Standard 


lechnical Bulletin, General Foods Corp 


given a tran 


l'o facilitate mov of either bottlee 
from the pasteurizer at Falstaff Bi 
Calif., the 


unit are re 


cement 


conveyol ce arr 
vel ible 

Thus, they can feed to the 
me side of the pasteurizer 


f the 


bott 


mvevor, to the can 





More than 
just instruments... 


Honeywell service begins when you first decide 
you need instruments, and continues long after 
your instruments are paid for. First, the 
Honeywell field engineer goes into a huddle 
with your own engineers and production men, 
and makes a complete rundown on what is to be 
measured or controlled, to what accuracy, 
under what conditions. Then he goes to work 
with Honeywell application engineers who have 
first-hand experience in your industry and 
processes. 

The complete system is designed, including 


valves, interlocks, safety devices, with instru- 
ment recommendations drawn from the big 


It 


l 


Honeywell line. Honeywell makes all types of 

instruments . . . electronic, electrical, pneu 

matic and mechanical. And because the line is Y t rt 
so complete, instrumentation recommended for Our re O & 
your application is selected without bias. In 
strumentation by Honeywell means the econ 
omy of “one-stop shopping” and a single 
responsibility for your complete control equip 
ment. After your system is designed, produced re t ti 33 
and delivered, Honeywell engineers are avail- Cali go au Oma Gc 


able to supervise installation and start-up. 





Expendable supplies for all your instruments 

thermocouples, wires, wells, recorder charts, 
ink . . . can be purchased at maximum con 
venience and economy through the HSM 
(Honeywell Supplies Man) Plan. 


Suppose you need spare parts in a hurry. Your 
nearest Honeywell branch office is your store 
room for standard items, and the Parts Depot in 
Philadelphia carries a complete spare parts 
inventory. Most deliveries are made within 24 
hours. There are more than 110 Honeywell 
service centers spotted strategically throughout 
the U.S. and Canada. You'll find it’s a mighty 
comforting feeling to have such service so close, 
whenever or wherever you need it. 


Honeywell help in emergencies is swift. But = so ay Seen echoes 


many emergencies can be prevented with peri- 
odic service. Under a simple agreement, a 
Honeywell service man will visit your plant at 
regular intervals to inspect, clean, and adjust 
your instruments and controls. 


Want to maintain your own instruments? : i @ REFERENCE DATA: 
Honeywell's tuition-free training school teaches y Write for Bulletin 8-32, 
your instrument technicians how. Intensive 4 “Instrumentation for the 
courses range from two to fourteen weeks, and ’ Canning Industry.” 

are repeated several times a year. a 


Honeywell offers far more than instruments. It 
offers unparalleled service that begins when 
you call a Honeywell sales engineer. He’s as 
near as your phone. 
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Read 


any retor 


iy applied to 
Honeyvwel 
systems use the 

The rmometer Controller 
with built-en timer 

and signal ‘lights 

and the compact, rugged 


Pre 


sure C 


Honeywell 


Honeywell control systems 


| ae EASY to put a big dent in production costs, when 
you add Honeywell control systems to your vertical 
retorts. 


These packaged control systems allow you to use 


your retorts and manpower to the best advantage. 
Once you have set the cooking cycle you want, the 
instruments take over. They bring your retorts up to 
process temperature quickly, hold them there accu- 
rately for the aeliel time, then immediately start 
the cooling action. No more wasted time and motion 
...no more costly over-processing . . . nO more guess- 
work in your retorting operation. 


Yet, the first cost is low, and can be quickly repaid 
by the savings the systems make possible. The sys- 
tems can be installed by your plant electrician. Or, 
even easier, you can order Honeywell-engineered 
panelboards, wired and piped at the factory, or un 
mounted ... at your option. And you can change 
your control system by merely adding minor ac- 


Hy Ho 


cessories, because these systems are built around the 
same basic instrument and use standard components, 


There are systems to fit any retort and every process: 

systems which automatically control steam or 
water cooking —systems with automatic venting .. . 
automatic blowdown . . . pressure cooling ... or com 
binations of these. Cycles can be set for any cooking 
time from a few minutes to three hours. The auto 
matic venting system, based on minimum time and 
temperature, conforms to the recommendations of 
the Research Laboratory of the National Canners’ 
Association. 


Find out how Honeywell control 
your canning problems. Just 
well sales engineer he’s 


can go to work on 
call your local Honey 
as near as your phone 


MINNEAPOLIS-HONEYWELL REGULATOR Co., Indus 
trial Division, Wayne and Windrim Avenues, Phila- 


delphia 44, Pa in Canada, Toronto 17, Ontario. 


NN EF APO 


neywell 


BROWN 


—~u SE ReUM EC ae TS 
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Pfaudier Outsert Applicator attaches message to your package, avto- 


matically, Eliminates costly hand labor. Places outfold accurately. 


Becomes part of production line, between labeler and casing machine. 


Now you can 


‘ 
7 
OY) 


AJ VJs 


on packages like this 


without hand labor! 





Revolutionary new machine attaches 
recipes, contest rules, coupons, etc., 
automatically —up to 220 per minute! 


To bring you the sales advantages 
of outside message attachment, with- 
out slowing down your production 
line or costly hand labor, 
fast- 


Model 


using 
Pfaudler has 
action Outsert Applicator, 
OA-3MC., 


This efficient machine puts your 


perfected the 


message precisely where it belongs 
on your package. There’s no chance 
of sloppy hit-or-miss location of the 
outfold covering your brand name 
or trademark, as often happens with 
hand labor. 


THE PFAUDLER Co. 
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Up to 220 containers per minute 
The Outsert Applicator 
attaches your consumer messages to 


Pfaudler 


all cylindrical containers of plastic, 
glass, paper or metal--2°%” to 714” 
in length, 1'!;” to6'5” outside diam 
eter. (Special designs are possible 
for containers outside these limits. ) 
Speed varies slightly with container 


81Z7e. 


Fits right into production line 
The unit fits readily into most pro 
duction line setups, requires only 
four square feet of floor space. There, 
it works in continuous operation, 
gripping free rolling containers from 
your labeling machine and forward- 
ing them, with leaflet accurately 


FOOD 


attached, to the casing machine, 


ready to pack and ship. 


Low maintenance 
Advanced design and careful selec- 
tion of materials give you a durable 
machine, capable of long continuous 
runs. And there are no delicate 
mechanisms to fail 

If you’re interested in the sales 
advantages of outserts for your prod- 
uct, simply forward a sample labeled 
container with outsert affixed cor- 
rectly. Pfaudler engineers will ana- 
lyze your requirements and send 
you full information. Or, if you pre- 
fer, write for Bulletin 933. There’s 
no obligation, and you’re the one to 
benefit. 


ROCHESTER 3, N.Y. 
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Nothing’s known 


like Norda Nodes 


+p ‘ay-dried 


Electrically exact quality control We, 
a . ¥ 
governs the uniformity of F { ° , | , N ° I; 
. | 
Norda Nodes, in the nationally oO y ou ry Nworda 
notable new Norda spray-dry- 
ing plant. 


» spray-dried flavors now seem 


By superior methods, with today’s most efficier 
machines, Norda locks true-fruit flavors int 
almost invisibi tiny, colloid-coated partici 

Theii n-blow in-grown richness is releasec 


ynly when liquids meet the dry mixes they flavor 


Y « consequently get complete flavor unitorn 





ty Your flavored products have Tolals| aL 
and storage life. The al flavors you put 
your products reach your products 


ysers unc alelil? L412) 


Find out about the excellence and economy of 
Norda Modes. Your business letterhead brings 


ed ea) Le 


“Flavor it with a Favorite’— 
Norda Nodes 


Norda, Inc 
601 West 26th Street, New York 1, N. Y. 


CHICAGO * LOS ANGELES * SAN FRANCISCO * TORONTO * MONTREAL * HAVANA * LONDON © PARIS * GRASSE * MEXICO CITY 
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PROVED BY PERFORMANCE 
OF OVER A MILLION TRAPS! 





the only 
moving part 


...@ small stainless steel 
valve thot literally floats 
on the condensate load. 
Gets equipment hot in a 
hurry—and keeps it hot! 


YARWAY 
IMPULSE 
STEAM TRAP 


@ GOOD FOR ALL PRESSURES WITHOUT 


Using a theory of thermodynamics never 
CHANGE OF VALVE OR SEAT 


before applied to steam traps, the YARWAY 


Impulse ‘Trap revolutionized the industry 
20 years ago. ‘Today over a million YARWAY 
traps have successfully proved the Im- 
pulse principle, 

Advantages like the following con- 
tinue to win new users, convince old users 
to standardize: 


® QUICK HEAT-UP AND EVEN TEMPERATURES 
OF EQUIPMENT 


SMALL SIZE—LIGHT WEIGHT 

ONLY ONE MOVING PART 

STAINLESS STEEL—minimum maintenance 
WON'T FREEZE UP 


A COMPLETE LINE of sizes and types 
for every requirement 


® IMMEDIATELY AVAILABLE from 270 local 


industrial Distributors 


For free Trap Selector, or 24 page bulletin, write 
YARNALL-WARING COMPANY 


THERE'S A YARWAY IMPULSE 


SERIES 60 = 
and 120 
For all nor- 
mol trap re- 
quirements, 
pressures 
to 400 and 
600 pii. 
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" No. 20-A 


For lightloads 
on tracer lines, 
steam mains, 
smoll presses, 
etc. 





SERIES 40 


For heavy loads requiring 
extra high capacity 


steam traps 





127 Mermaid Avenue, Philadelphia 18, Pa. 


STEAM TRAP FOR EVERY NEED 


INTEGRAL-STRAINER 
HIGH PRESSURE TRAP 
For high pressures, high tem- 
peratures. (Flanged or weld- 
ing connec- 
tions.) 


IMPULSE STEAM TRAP 


OVER 1,000,000 YARWAY IMPULSE STEAM TRAPS USED 


FOOD 


ENGINEERING, 


MAY, 
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SAVINGS START 


when you stop “hand feeding” hungry bearings. . 


Backwatd 70 Forward / 





.and change lubrication methods from 


ALEMITE PORTABLE 
POWER GUN 


saves 23.9 man-hours for every 700 pounds of /ubricant 





... Saves right down the line! 


Are you lubricating hundreds of bearings with ordinary hand gun 
equipment that’s best suited to service only a couple of dozen 
bearings? 


An ordinary hand gun can be emptied in a few minutes. But an 
Alemite Power Gun gives positive, fast, safe lubrication to hundreds 
of bearings without a single re-fill! This difference means a saving 
of 23.9 man-hours on every 100 pounds of lubricant used. Because 
lubricants are always kept “refinery-fresh,” machines get better 
protection, have less breakdowns. You make important savings 
in machine-hours . . . increase production, cut maintenance costs! 

An Alemite Portable Power Gun eliminates wasteful spillage . . . 
makes housekeeping easier, less expensive . . . reduces product 
spoilage. Air or electrically operated models for ail types of lubri- 
cants. There’s a type and size pump for your plant. Mail coupon at 
right for the full story about Alemite savings! 


ALEMIT 


R66. US PAT OFF 


Ask anyone in industry 


A Product of STEWART-WARNER CORPORATION 





J ® A 400-pound barrel of 


lubricant — any type — arrives at 


' plant oil room. It's sealed, 
~ fresh, “refinery-clean,”’ 


® An Alemite Power Transfer Pump 
is inserted in drum, Lubricant stays 
sealed against dirt, grit, 
contamination 


@ in just 60 seconds a portable 
power gun is filled with 
lubricant that is still as fresh 


as when it left the refinery 
— No mess no waste! 
© Alemite Portable Power Gun is 
ready to roll anywhere in the 
plont to service hundreds 


of bearings with clean, 
safe lubricant! 


FREE! New Booklet 
“5 Plans for Setter Lubrication” 
Alemite, Dept. FF-56, 1850 Diversey Parkway 
Chicago 14, Illinois 


Please send me my FRI opy of 5 Pla 
Name 

Company 

Address 


City 





Photo courtesy Alfred Nickles Bakery, Ine., Navarre. Ohio. 


Bakery changes to Koroseal belts, 
gets 11 times longer service 


N this bakery, bread used to ride 

canvas belts from ovens through 
cooling tunnels to wrapping tables 
But oily film clinging to the warm 
loaves stained the canvas, made it im 
possible to keep clean, soon ruined it 

When a B. F. Goodrich distributor 
heard belts were lasting only a month, 
he suggested they change over to 
Koroseal conveyor belcs. They've lasted 
a year—11 times longer—and are still 
going strong No maintenance, no sign 
of wear 

Because it’s made of Koroseal flexible 
material, this improved food-handling 
bele stands cooking oils, animal fats, 


most acids and it stands hard use, 
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rough handling, and just about every 
thing else that ruins most material. And 
Koroseal belts have no odor, no taste, 
never pet ran id 
Unlike belts that are just coated with 
Koroseal is used throughout 
Goodrich belt, and so resists 


| lastic 
the B. I 
cracking and peeling, never gets soft 
or sti¢ky. Its smooth, polished surface 
makes it a cinch to clean, too. You 
don't have to scour it. Just a wipe with 
a damp cloth and detergent, and the 
Koroseal belt is as clean and new look- 
ing as ever 

Another belt, developed by B. F. 
Goodrich for the food industry, is a 
green belt that’s ideal for inspection 


FOOD 


lines and on processing operations 
where grease and heat or cold are a 
problem. The B. F. Goodrich distrib- 
utor near you will be glad to tell you 
more about these belts. Give him a 
call, or write The B. F. Goodrich Co., 
Dept. M-633, Akron 18, Ohio. 


Koresea T.M. Reg U.S. Pat. OF 


B.EGoodrich 
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FAT MARKET 


Interested in low-calorie foods? From all reports, a great many other 


people are too—including the sugar and candy producers who are begin 


ning to see their market shrink. 


Well, we don’t want to take sides in this controversy 
many good friends on both. And, \ 


We have 


too 


ve can see good arguments on either 


side of the fence, too. Your doctor and your common sense will tell you 


that if you're overweight, low-calorie foods make good sense. On the 


other hand, if your energy requirements are high, you need a high calorie 


intake, 


On the low-calorie side, Printers’ Ink 
pointed out some interesting figures 
back. ‘This well-known 
marketing publication reported that 


a short time 


we have some 35 million overweights 
in the prime of life in the U.S. today, 
and that, because of this fact, there is 
a trend toward lower-calorie diets 
with dietetic food sales booming. 
The significant reasons behind this 
trend, the 


medical and insurance emphases on 


magazine claims, are the 
normal weight for good health together 
with the desire of people to look their 
best. 

Che effect is that the largest of the 
regular food producers are now com 
peting with the pioneering specialists 
to increase the output of low-calorie 
products in such categories as baked 
goods, candies, and 


beverages, jams 


jellies, salad dressings, milk puddings, 














toppings, cereals and dairy products 
Vo all of 


would 


this good reporting we 


only add a crass commercial 
All we say is that SeaKem Stabi 


lizers have done 


note 
a good job ol stabil 
izing, bodying, thickening and gelling 
Also 
believe, is the fact 

add little or no 
caloric value to the finished products 

On the other hand, if 
ested in preparing, say 
uct loaded 
for the teen-age market, SeaKem Stabi 
lizers have done, 


a great variety of food products 
of significance, we 
that our Stabilizers 
youre inter 
a liquid prod 
with energy-giving sugar 
and will continue to 
do, a good job in this area, too 

So, if 
SeaKem 


answer, 


processing is your problem, 
Stabilizers 
whether the 


eredient is 


may be your 
companion in 
sucaryl or 


sugar, sodium 


saccharin. Any applications we can 


help on? 


“Quick-Set” Puddings 


We've been generating some enthu 
siasm in New Bedford lately over our 
new “Quick-Set” 


people know, in puddings, the pendu 


puddings, As most 
lum has swung from cooked puddings 
where you added powder to milk and 
boiled the 
where 


mixture to the “in 
add the 


then 


stants” you merely 
powder to the milk and beat 
There are 


cooked and instant puddings. In the 


disadvantages to both 
case of cooked puddings the disad 
difficulty of 
tion since constant stirring is necessary 
while the mix is being heated. The 
instants have licked the preparation 


vantage is the prepara 








e Ihe items on thes 


from 


pages are 


recent issues of our house 
under this 
IS masthead 


tech 


organ, published same 


SeakKem EX TRAC 
regular include 


issues also 


nical discussions pertinent to col 
loidal problems lo be put 
check the 


on mailing list, just 


coupon on page i 


e Known more familiarly as Irish 
Moss 


vided an abundance of the source 


extractives, nature has pro 
material from which SeaKkem “Col 
lods Out of the Sea” are derived 

and years of experience have proved 
the usefulness of these red sea 
plants in gelling, thickening, emol 
demulcent 


lient and applications 


However, real growth had to 
wait until modern technology could 
unscramble the intricacies of pro 


ducing—on a tonnage basis—uni 


form, tailor-made extractives de 
incredibly 
loday, Sea 


contributing 


rived from an complex 


source material 


Kem 


important advantage s to more than 


Stabilizers are 


a hundred different food products 


ranging 


ice cream to 


from chocolate milk and 


salad dressings and 


frosting mixes 


@ A more complete presentation of 
Our available in an # 
page entitled “Colloids 
Out of the Sea” yours for 
the asking by checking the coupon 


Story is 


brochure 


on page 5 


problem, but the quality of the fin 
ished products sometimes leaves some 
thing to be desired 
We've 


with a compromise, With our “Quick 


tried to solve the problem 
Set” puddings, you heat only the milk 
to a boil, At that point, you remove 
the milk from the heat, add to the 
powder, stir, and you're through, The 
product has most of the advantages of 
cooked puddings while being easier to 


(Please turn the page) 


Use convenient coupon on page 3 to check items on which you want more information. 
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AN ADVERTISEMENT by and about SEAPLANT CHEMICAL CORPORATION 


The result i 


combination of 


pre pare 


made possible 
pregelatinized 
Scakem 


The reaction mechanism makes 


by a 


starches and a Stabilizer 


the milk gelling characteristics of 


SeaKem Stabilizer. For 


starting 


more imiorm 


including formula 


Milk 


tion 
jot down Puddings” on 


coupon 


Special Chef's Special 
Mid-West 


tive ha Cnt wu in 


Our technical represen 


interesting 


1 port 


le din 


practice 


country 


chef 


ibout one of the 
chels Thi 
his art in a well-known Chicago hotel 
delight the PUCSLS with the 


particular 


where he 


quality oft hi sac’ ravi Spi 


frostings and other 


You guc 


results 


pecialtic 


ssed it—he accomplishes many 


of his with Seakem Stabiliz 
crs 

It seems that he was brought 
the use of Irish Mo 
they call it 
Jrish’’) 


I sught 


up on 
(where 
French Mos 
Naturally, hi 
cook 


iq ue 


in’ brance 
incidentally 
and resent the 
father 


father’s him 


with ze moss and it was tre 


when he first came to the and 


found none readily available 


Seaplant Chemical came to hi 
rescuc, of course, and as he has dis 
SeaKem Stabilizers’ high de 


gree of uniformity, predictability, et 


covered 


(particularly in comparison with the 
unrefined products he knew in hi 
homeland), he has become properly 
enthusiastic 

Now if we can only get him to tell 
thos¢ 


us some of recipes 


Apple Pie 

“No pH problems 
all—it 
That's the way one 


Apple Pi 


no proble ms at 


really makes a beautiful pi 
useT cle scribed our 
Filling u 


Dype At ea 


Bee) 2 
‘TVPE 202 
A LA MODE co). 


formulation for 


ing SeaKem Stabilizer 


aa ——— — 


Absent-minded Seakemist orders apple ple 








aes _ 


i better apple pie, 
knot 


We'll be happy to send 


the simple formulation 


A “Pop” Makes A Point 


\s most chemists and technologists 


know only too well, in many stabiliz 


ing problems more than one reaction 


can come into play This frequently 
nakes it difficult to pin down exactly 


hat to predict and is why so much of 


our sales correspondence has to con 
There is no 


tain such sentences as 


ubstitute for an open mind and will 
ingness to try a fe and care 


fully We'll gladly 


end you some samples along with sug 


icle As 


observe the results 


gested testing procedures 


One of the best examples ot what 


referring to is the use of 
No. 15 SeaKem 


pops.” This application was discovered 


we re 


L ype 
Stabilizer in “frozen 


in our laboratory and passed on to 


some customers, It has resulted in a 
wondertul volume of business for them 
is well as us. But neither we nor our 
customers, despite the expenditure of 
1 good deal of investigative effort, can 
yet explain the complet “why” of 
the superb results being achieved 

The point we are trying to make is 


not that we don't know a lot about 
what goes on with SeaKem Stabilizers 
but rather that countless new discov- 
eries of useful applications for “Col- 
loids Out of the Sea” 
be made. We 


have many but by no means all of the 


are waiting to 
at Seaplant Chemical 
inswers. We repeat, “There is no sub 
stitute for an open mind and willing 
ness to try a few ideas and carefully 
result 

gladly 


ples along with our suggestions 


observe Fell us your problem 


ind we'll send you some sam 


Speedy Chiffon 


It used to be that it took 20 min 
utes to whip up a good chiffon filling 
Now Our Favorite Company has come 
up with an instant chiffon, “Well,” as 
comedian says, 

really takes 
so."" We've got 


Sutter 


our Saturday-night T\ 
not really instant It 


three whole minutes or 


in unstitutional formula for 
scotch, Vanilla and Lemon that’s pretty 
rerrify \\ work for 


butter 


chocolate 
though. The cocoa melts and 
lestroys the whip 

If you'd like the formula, we'd like 
to send it to you. We'll be glad to 
a couple of drums of SeaKem 
ype 102, an 


formulation, at the 


reserve 
essential part of the 
Just 


st “Starting formula for Chiffon.” 


Same time 


rt que 


Use convenient coupon on page 3 to check items on which you 
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Can This Work With Relish 
Get You Out of A Pickle? 
\ while back Food En 
in interesting article, under the title 


Quell Separation in Pickle Relishes,” 


yineeéring ran 


covering an experimental progr im de 


signed to improve the appearance 
uniformity and quality of pickle relish 
The 


might 


Drained 


work reported upon—which 


entitled 
Relishes 


better 
Pickle 
Increased”’—was conducted by E. | 
Anderson, A. P. Plank and W. B. Es 
selen of the Department of Food ‘Tech 
nology, University of Massachusetts 
\ SeaKem Stabilizer 
was tested in relish packs 


Some 


have been 


Weight of 


among other 


materials 


at different levels very definite 


advantages resulted: drained weights 


were increased; flavor was improved; 
body and “mouth feel” were improved; 
shelf value also were 


appearance and 


improved 

We have in this connection a spe 
cial bulletin on the subject “How to 
Relishes” 
send you. Just ask for SeaKem ‘Tech 


nical Bulletin No. 142 


Stabilize which we'll gladly 


Harvard Beet Sauce 


Harvard Beet Sauce is one of the 


latest of a long line of sauces that 
have fallen under the enticing spell of 
Moss. If you'd like of a 


suggested formula for one of the best 


Cam 


Irish i copy 
HB Sauces ever to come out of 


bridge, be sure to let us know 


See You In June? 
We'll welcome a 


visit from you at 
Institute of Food 
held at the Jef 
June 10-13 


Booth 


the convention of the 
echnologists to be 
ferson Hotel in St. Louis 


Our hats will be hanging at 
No. 19 
And 


mats,” if your vacation this sum 


while on the subject of “wel- 
come 
mer takes you anywhere in the 


New Bedford 


vicin 


ity of we'll also wel 


come a visit from you at the plant 
ind the opportunity to show you at 
first hand the modern chemical proc- 
esses and control procedures used to 


make SeaKem Stabilizers 


want more information. 
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AN ADVERTISEMENT by and about SEAPLANT CHEMICAL CORPORATION 





Working Under Pressure 


We want to go on record in favor 
of the pressure packed cans that de 
liver whipped cream and a fast in 
creasing number of additional items at 
the touch of a button. We like the that SeaKem “Colloids Out 
convenience and we like knowing that 


the Sea ive uniquely differ 
SeaKem colloids sometimes help make 
hoth in their reactivity with 

this kind of modern sorcery possible 
ind their ability to work 
But even more interesting to us is 
p ! combination with 
the role of SeaKem brand colloid we , . : : 
‘4 it} colioidal iale al 

agents as a “tool” ingredient in such olne udal materials 
formulations, Oddly enough, in many 
: cause of their re 
instances (and we wouldn't admit this 
i? an orm, 
to anybody but the public), no Sea : ry 

Ova ad ) s, ver» 
Kem colloid alone works as well in oya ana protein ry small 


some of these applications as does a amounts SeaKem Stabilizer 


combination of a SeaKem colloid and often will react with, and thus 
other ingredients such as emulsifiers brin into more effective play, 
and other gums. Conversely, in many naturally - present ingredients 
cases no combination of stabilizing in making possible formulation ac 


ure eC ‘ ‘ ‘ | t 
gredients without a SeaKem stabilizer complishments and production 


works as well as the combination which 
nevedtble 


conomee i rs call 


includes Our Product 
We don’t know the exact mechanisms that SeaKem Stabilizers can 


of some of these synergistic effects but } wed as “tool ingredients 
dé | t¢ f ‘ 


like electricity and the tides, we some ” 
in combination with other 
times know how to control and us¢ 

colloidal materials (starches, lo 


them to advantage 


Simple Apparatus So, if you've got a compl x stab 


cust bean gum, carboxymethyl 


éellulos / hel 7 

Measures Gel Strength ilizing problem, why not consult with cellulose, etc.) to build behavio 
H f adi aves which cannot be 

us? It may be that we've iearned ome ind advantage 

Designed by our Research Depart- > J a 

. thing over the years that could save obtained from any one of these 

ment, the simple apparatus above is 4 

you time and money in preliminary ingredients alone 





easy to reproduce in any laboratory : 
; laboratory work 





setup and has been found satisfactory 


in prac tice. 


ONSIStS &8S ‘ ot a 500 er: 

It consists essentially of a 500 gram SEAPLANT CHEMICAL CORPORATION 
Li b: ‘ < ‘ ) ye ‘ 
dietary balance and a plunger ap 63 Devid $0., Mew Bedlerd, Mose 

proximately 1.1 cm. in diameter. The 
plunger may be activated by hand or Gentlemen 


through the medium of any mechani Please send me more information on the following items 


cal device 


rhe technique is to gradually force ema 

the plunger wainst the surface of i gel Please send me your “Colloids Out of the Sea” brochure 
ger agi : ‘ 

while keeping an eye on the balance Please put me on your SeaKem EXTRACTS mailing lists [ 


pointer, When sufficient force is ap- Please send me information on the following special application 


gel, the balance 


plied to rupture the 
pointer snaps back. The point of maxi- 
mum deflection is noted as the break- 


Your Name 


ing force. The average of three break ee ole 


ing forces is recorded. 
Firm Name 
More detailed information on both 


setting up the apparatus and tech ee 
niques to follow in making determina 
tions will be gladly supplied. Ask City and State 


for “Gel Strength Measurements.” 
Use convenient coupon above to check items on which you want more information. 
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Model “L” (350 Ib.) provides complete truck cooling for over-the-road operation; 


cargoes stay cool automatically 
...with COLDMOBILE 


This driver can forget about his cargo—for this 
Coldmobile truck-cooling system takes care of itself... 
maintains ideal truck temperatures even after many door 
openings. Now meats, poultry, dairy products—in fact, 
any perishables—stay fresh, completely protected at the 
proper temperature, all the time. 

Coldmobile cuts costs! First cost is low...operating cost 
is low. Powered by the truck engine, Coldmobile elimi- 
nates the need for special batteries or an auxiliary motor. 
Yet there is no noticeable drag in truck performance or 
change in fuel consumption. 


Defrosting is automatic! There are no special controls for 
the driver to constantly watch and adjust. Even oiling 
: ‘ and greasing are unnecessary since all units are factory 
Model “LE” (550 Ib.) adds a convenient plug-in for electric sealed, and all moving parts have their own sealed-in 
stand-by operation. A split “LE” (600 Ib.) is available for ; > 
trucks of low body height, lubrication. 


For complete information, write: 


COLDMOSBILE pivision 


UNION ASBESTOS & RUBBER COMPANY 
2900 West Vermont Street, Blue Island, Illinois 
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i ee 

Wren fats and oils migrate from food 
product to box or wrapper, they rancidify 
quickly, causing deterioration of flavor and 
aroma. 

The effective way to combat this serious 
threat to product shelf life is to incorporate 
Ionol, C.P.—a most efficient antioxidant — 
into the boxboard or wrapping material. 
Rancidity is then stopped right where it 
begins, at the surface. 

In actual tests, baked goods stored at 
85°F in Ionol,C.P. impregnated boxboard 


cartons, were free of rancidity at the end of 


...to ask 
your suppliers 


for 
IONOL, C.P. 


impregnated 


packaging... 


ninety days. Without Ionol, C.P. protection, 
baked goods stored under similar conditions, 
often develop rancidity within a week. 

When your food products contain fats or 
oils, Ionol, C.P. impregnated boxes or wrap- 
pers will greatly prolong shelf life. Additional 
protection can be assured by using Ionol, C.P. 
as a direct ingredient in your food products. 

Ask your packaging materials supplier for 
this modern way to protect the good name 
of your brand label. Write to Shell Chemical 
for names of suppliers of Ionol,C.P. im- 
pregnated packaging. 


SHELL CHEMICAL CORPORATION 


CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Atlante « Boston - Chicage - Cleveland - Detroit - Houston « Los Angeles - 
IN CANADA: Chemical Division, Shell Oil Company of Conada, Limited - 
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Newerk - New York « Sen Francisco + HW. Louis 


Meontrecl + Terente + Vancouver 
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where it touches food 


USE STAINLESS 


... for Cleaner, more economical processing 


Check through this list of advantages and you’ll see 
why Crucible Rezistal® Stainless Steels have gained 
such wide acceptance in the meat and food processing 
industries 


* Do not change the flavor or appearance of food in 
any way. 

® Resist the corrosive attack of food acids and other ele- 
ments. 

* Withstand harsh cleaning chemicals that might affect 
other metals. 

* Clean easily without developing the rough spots that 
harbor bacteria. 

* Can't chip. . . they're solid stainless all the way through. 

Crucible Stainless Steels offer another practical ad 

vantage — ease of fabrication. You can bend them, 

shape them, weld them, machine them — make any 

equipment, no matter how complex, out of Crucible 

stainless, But let us help you decide how to put stain 

less steel to work for you. For fast action — call 

Crucible. Crucible Steel Company of America, Henry 

W. Oliver Building, Pittsburgh 22, Pa. 




















STAINLESS 
REZISTAL 
TYPE 


302 
303 


304 


316 


47 


Crucible Stainless Types for 


Food Processing 


NOMINAL %* 


Cr Wi 
| 

| 

| 18 

18 


19 


18 
19 


18 


18 


| 
| 
| 
| 
| 


Other 


03% Max. C 


USED FOR 


General Purpose 
Free-machining 
Welding 


|High Corrosion 
|Resistance 


Used where intri 


| cate welding is re- 


iquired 

|\Used where intri 
\¢ ate welding isre 
jquired 

| 


|Welding 
\(stabilized 
' 


*Subject to U. §. Government restrictions 











C 4 UJ C | LE} first name in special purpose steels 





Crucible Steel 


26 <&— For more data, circle this page number on card at back 


FOOD 


ENGINEERING, 


MAY, 


Company of America 


1956 








FOAMGLAS 


the cellular, stay-dry insulation 


In new —20°F. hardening room... 





Carnation cuts construction costs with 


free-standing insulating wall of FOOAMGLAS 


The Carnation Company, Oakland, 
California, built this free-standing in- 
sulating wallentirely of FOAMGLAS. 
The free-standing wall enabled them 
to cut construction costs for their 
new —20° F. ice cream hardening 
room. FOAMGLAS made this pos- 
sible because its rigidity and unusual 
strength enabled it to function as 
both insulation and structural wall. 
Not even temporary supports were 
needed. 

Carnation also this unique 
cellular glass insulation for all other 
walls plus the floor and ceiling of the 
room. Its sealed glass cells mean 
FOAMGLAS stays dry, its insulat- 
ing performance stays constant. That 
assures dependable temperature con- 


used 


trol and an end to the headaches and 
expense of insulation replacement 
What’s more, heavy loads can’t hurt 
the extra-strong floor insulation. 
You, too, will find this unique, 
stay-dry insulation the perfect answer 
for refrigerated spaces, piping and 
equipment. Completely inorganic, 
FOAMGLAS can’t warp, shrink or 
swell . is vermin-proof and fire- 
proof as well. Write us today for a 
free sample and up-to-date literature 
covering your specific needs. 


Pittsburgh Corning 


Corporation 
Dept. 0-56, One Gateway Center 
Pittsburgh 22, Pennsylvania 
in Canada: 57 Bioor St. W., Toronto, Ontario 


Pittsburgh Corning also manufactures PC Glass Blocks 





With this simple test you can quickly demor 
strate for yourself the remarkable compres 
sive strength of FOAMGLAS (over 7 tons pe 


square foot) 


complete 


simple tests 


your 


di 


Write now for a free sample and 
for this 


directions 


eas 


own office 


y 


pe 


ante 


and five 


rigtit 


othe 





WHY IS THE WAUKESHA 
PUMP A SANITARY PUMP? 





Easy To Disassemble and Reassemble — A 
minimum number of parts. 


Easy To Clean... Wash... Sterilize—Smooth, 
polished surfaces. No cracks or crevices for bac- 
teria to form. No hard-to-clean recesses. 


Exclusive Waukesha Sanitary O-Ring Seal 
Smooth surfaced. Easy to clean. Flips out at touch 
of a simple ingenious tool. Seals out air... seals 
product in...no leakage! 


Corrosion-Resistant Metal... No Product 
Contamination —The right metal for the product 
being pumped. Also, gleaming polished exterior... 
easy to keep clean 


be what it says 











A sanitary pump for dairies must be simple and easy to clean and 
sterilize, inside and out...and one in which the metal will not 
contaminate the milk, cheese or ice cream. The Waukesha sanitary 
pump meets the rigid demands of good sanitary practices... and 


meets sanitary code standards with flying colors. founity Lompany 
Besides, not only is the Waukesha pump a sanitary pump... F 
itis P.D.*, too! The positive displacement action provides smooth WAUKESHA—the Forward Look in 
product flow... without damage to the product... without aera- Pumps. Yesterday, Waukesha 
tion... without turbulence. 


Pioneered the Sanitary P.D, Pump. 
So whenever you need a QUALITY P.D. Sanitary Pump— Today, Waukesha Pioneers 
remember Waukesha—and the exclusive sanitary O-Ring Seal ! 


the Improvements. 
Many satisfied users attest to its fine performance. For complete 


details, write to the Waukesha Foundry Company, Dept. 5A, 
Waukesha, Wisconsin. *Positive Displacement 
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Call Your Distributor 


@ CONTACT your distributor (listed below) for fast 
delivery of Barrett Standard Anhydrous Ammonia 


in cylinders. 


CALIFORNIA 
Los Angeles: Nitrogen Div 
Allied Chemical & Dye Corp, 
2099 West 6th Bt 
San Diego: Gould Hardware & 
Machinery Co 
700 E. Harbor Dr 
San Francisco: Nitrogen Div. 
Allied Chemical & Dye Corp. 
1095 Market St 
COLORADO 
Denver: Mine & Smelter Supply Co, 
1422-17th St. P. O. Box 5270 
CONNECTICUT 
W. Hartford: The Christian Petersen 
& Son Co., 26 Brook St, 
r. O. Box 247 
FLORIDA 
Jacksonville: D. W. Anderson 
615 BK Bay St. P. O. Box 1346 
Columbia Chemical & Sup- 
7430 NE. 4th Ct 
Box 967 
Food Equipment 
1809 2nd Ave, P. O 
GEORGIA 
The Anderson Chemical Co., 
1620 Waterville Rd 
Box 1424 


& Supply 
Box 422 


ILLINOIS 
Chicago 
ply Co., 53 W 
IOWA 
Burlington: McKesson & Robbins, 
Inc,, West Central District Off, 
100 N, 4th St. P. O. Box 591 
Cedar Rapids: McKesson & Robbins, 
Inc., Cedar Rapids Div 
900 2nd St., 8.E 
Ottumwa: J. W. Edgerly & Co 
120 W. Main St 
Sioux City: McKesson & 
Inc Sioux City Div 
308 Pearl St 
KANSAS 


Wichita 
106 W 


KENTUCKY 
Henderson: P. B. & 8 
1100 N. Adams St 
Loulsville: Griffin Chemical Co 
28 Franklin St 


LOUISIANA 
New Orleans: Sam Reisfeld & Co, 
408 Queen & Crescent Bidg 


MAINE 
Portland: Acme Engineering Co. 
46 Market St. 


MARYLAND 
Baltimore: Leidy Chemicals Corp. 
920 8, Eutaw St 


MASSACHUSETTS 

Attleboro: Reynolds & Markman, 
Inc., 88 Union St 

Springfield: The Chemical Corp 
54 Waltham Ave 

West Springfield: Barker Chemical 
Co., 101 Clreuit Ave 
P. 0. Box 173 

Worcester: Brewer & Co., Inc., Ind 
Chem. Div., 45 Arctic St 


MICHIGAN 
Detroit: Baton Chemical & 
Co., 1490 Franklin St 


MINNESOTA 
St. Paul: Lyon Chemicals, Ine 
2305 Hampden Ave 
MISSOURI 
Kansas City: Abner Hood Chemical 
Co., 507-517 N. Montgall Ave 
St. Loule: Nitrogen Div 
Allied Chemical & Dye Corp. 
4528 South Broadway 
St. Louts: MeKesson & Robbins, 
Ine., Chemical Div , 904 Landreth 
Bidg., 320 N. 4th ®t 
Mt. Leute: G. 8, Robins & Co, 
126 Chouteau Ave 


Westland Engineering Sup- 
Jackson Blvd. 


Robbins, 


Reid Supply Co. 
2nd St 


Chemical Co, 


Dyestuff 
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NEBRASKA 
Omaha: McKesson & Robbins, Ine 
Omaha Div., 902 Farnam St 


NEW JERSEY 

Edgewater: Nitrogen Div 
Allied Chemical & Dye Corp 
1 River Road 

Paterson: Lotte Chemical Corp 
109 - Sth Ave 

Paterson: Seaboard Industries 
195 Keen St 

Paterson: Wollen Chemical & 
Supply Co., 126 tth Ave, 
P.O. Box 165% 


NEW YORK 
Albany: Albany 
67 Howard Bt 
Bkiyn: Tex-Ite Products 
885 Flatbush Ave 
Buffalo: Commercial Chemica 
2 Hertel Ave 
York: Nitrogen Div 
Allied Chemteal & Dye Corp 
40 Rector St 
New York: N. H 
168 EB. Mist St 
New York: E. M. Sergeant Pulp & 
Chemical Co., 7 Dey St 
Poughkeepsie: Duso Chemical Co 
Fulton & Fairview St 
P.O, Bor 665 
Rochester: Wm, B 
Co., 62 Belo Mt 
Syracuse: Gleason Materials & 
Equipment Co, Ine 424 Heffer 
nan Bidg., 205 Harrison St 


NORTH CAROLINA 
Charlotte: American Cyanamid Co 
2832 Wilkinson Blvd 


OHIO 
Cleveland: Harshaw 
1945 EB. 97th St 
Cincinnati: Harshaw Chem. Co 

6265 Wiehe Rd 
Cincinnati: Wirthlin-Mann Co 
1930 Dana Ave. P. O. Box 5¢ 


OKLAHOMA 
Okla, City 
Bales Co,., 2735 
P.O. Box 5141 
Tulsa: Vaughn Chemical Co 
1102 FE. ard St 


PENNSYLVANIA 
Altoona: Western Pennsylvania 
Chem, Co., Inc 4125-41 6th Ave 
P. O. Box 703 
Pittsburgh: Thomas Knoch 
244 Bascom St 


RHODE ISLAND 
Providence: T. H 


42 Gano Bt 


TENNESSEE 
Memphis: The Lilly Co., 
146 Union Ave 


TEXAS 

Dallas: Chas. H. Platter & Co 

Texas Bank Bidg 
El Paso: George 8. Thompson 

Co., Inc., 611-615 N. Campbell St 
Houston: Goldemith-Sanders 

756 M&M Bldg 
Ban Antonio: Interstate Brokerage 

, 411 No. Medina ®t 
Rox 4497 Station 4 


Laboratories, Inc 


Corp 


Heyman, Ine 


Duffy Carting 


Chemical Co 


Rex Engineering & 
N_W. 10th St 


Baylis Co 


Salt Lake City: Mine & 
Supply Co., 121 W. 2nd St, Routh 
P. 0, Box 1348 
VIRGINIA 
Richmond: Phipps & Bird, Inc 
303 8. 6th St, 
WEST VIRGINIA 
Charleston: B. Pretser Co., Ine 
P.O Box 6118 
WISCONSIN 
Milwaukee 
1907-25 8 


Smelter 


Benlo Chemical 
89th St 
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PROMPT DELIVERY of a reliable product 
is always desirable. And when delivery 
and reliability are backed up by both 
your local dealer and a nationwide service 
force, your service is doubly good. 


LOOK 
for the 
Green Cap! 


THIS 1S WHAT you get when you order 
Barrett Brand Anhydrous Ammonia, 
Not only do you get a product made by 
America’s largest producer of high-purity, 
extra-dry Ammonia, but you get service 
from a local distributor. 


YOUR LOCAL DISTRIBUTOR is an 
independent firm whose livelihood 
depends on his personal service to you, 
backed by the staff, experience and 
facilities of Nitrogen Division. He can 
help you solve any technical problems 
you may have. He will also provide 
you with the type of service you want. 
Call him today! 








40 Rector Street, New York 6, M. Y. 


Hopewell, Va. * trenton, Obie + 


Omeohe, Neb 


Orange, Tex. 


For more data, circle this page number on card at back —> 29 





6-VANE ROTOR 
with plastic, rubber, or 
other replaceable vanes, 


12-VANE ROTOR 
designed for use as a 
feeder, furnished with 
carbon steel cylinder 
and brass blades, Other 
metals available. 


SOLID 8-VANE ROTOR 
furnished in cast iron, 
bronze, stainless steel, 
monel, etc. 


The MIKRO Rotary Airlock provides an ideal method of feeding 
free-flowing materials under pressure or vacuum, while sealing 
in air or gas from passing on with the material. 


A precision-built rotary yalve, the MIKRO Airlock continuously 
feeds materials from an upper chamber into a lower one by 
gravity. The vanes of its rotor provide a seal which prevents 
leakage of air or gas from the upper chamber into the 
lower chamber, or into the atmosphere. 


Applications of the MIKRO Rotary Airlock are many and 
extremely varied. It can be used at the discharge of a pulverizer 
or a dust collector. It can also be used on the discharge of a 
blender or mixer to regulate the flow of material from the unit. 
It can likewise be used as a feeder to control the rate of flow 
from a storage bin or hopper, or as a feeding mechanism to a 
pulverizer, a pneumatic conveying system, mixer or blender. 
The MIKRO Airlock is available for low or high pressure use, 
with capacities varying from 100 to 15,000 Ibs. per hour 
depending upon rotor speed and density of material handled. 
Furnished with various types of rotors and vanes to meet 
specific requirements. 


SEND FOR new MIKRO Rotary Airlock Bulletin 


PULVERIZING MACHINERY DIVISION 


Mikro. 


PULVERIZING en ve YANG 


METALS DISINTEGRATING COMPANY, INC. 
97 CHATHAM ROAD SUMMIT, New JERSEY 
ECTING EQUIPMENT 
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ree Methods of 
Measuring Salt— and Their 
Effects on Brine Uniformity 


One of the most important factors in 
maintaining brine strength at consist- 
ently uniform levels is salt measurement. 
When measurement is inaccurate, brine 
may be weakened excessively or become 
too strong. But, when salt is measured 
accurately, variations in brine strength 
are Virtually eliminated ... brine pro- 
duction costs are reduced . and 
product quality remains high. 

Today, there are three methods com- 
monly used to measure salt in industry. 
While all of these have certain merits, 
only one method is completely accurate 


measuring salt quantity in the form of 


saturated brine. A look at the other 
two methods will show why they are 
not entirely reliable. 


Measurement by dry salt volume. 


This method presents a number of 





TECHNICAL 
SERVICE WITH 


AN 


coets— YOUR SALT 


Through skilled and experienced 


“Salt Specialists,” International can 
help you get greater efficiency and 
economy from the salt you use 
International produces both Sterling 
Evaporated and Sterling Rock Salt 
in all grades. We also make auto- 
matic dissolvers in metal or plastic 
for both types of salt. So we can 
Suggest the type and grade of salt 
most perfectly suited to your needs 
If you'd like help on any problem 
concerning salt or brine-—or further 
information on salt measurement 
contact your nearest International 
sales office 

International Salt Co., Scranton, Pa. 
Sales offices; Atlanta, Chicago, New 
Orleans, Baltimore, Boston, Detroit, 
St. Louis, Newark, Buffalo, New 
York, Cincinnati, Cieveland, Phiia 


delphia, Pittsburgh, Richmond 





2 | \ SS 








difficulties. First, moisture content of 
salt can greatly affect its volume. And 
humidity changes alter this moisture 
content to a considerable degree. De- 
gree of compaction makes a big differ 
too. A pailful of salt 

may vary from 25 to 


i HF 35 Ib.(a 40% margin 
& H+ of error) depending 


ence in volume, 


on storage condi- 
length of 
Both mois- 


tions, or 

storage. 

ture content and 
compaction will change, not only from 
one day to the next— but also from one 
batch of salt to another. 


Measuring by dry salt weight. This 
method is somewhat more reliable, but 
is still far from accurate. When the 
scale reads 100 Ib., it can never be 
estimated how much of that weight is 
moisture one 
pound or ten. And 
again, the moisture 


, |S , content of salt varies 
maa cae | > P 
ok j= constantly with 


air humidity, and 
humidity of storage 
When salt is 


control 


areas. measured this 
way, 
never exact. 

Measurement by the saturated brine 
method. This is effective in every in 
dustrial application. It depends, of 
course, on fully saturated, crystal-clear 
brine, free from any undissolved solids 
One gallon of such brine always con 
tains 2.65 lb. of salt (if 
water temperature is within the range 
found in most plants). By starting with 
this accurate fixed unit of salt measure 
ment, brine strength can be completely 
controlled. Whatever strength is de 
sired—the dilution of fully 


over brine strength is 


dissolution 


saturated 


brine with a certain amount of water 
produces it quickly and accurately. 


One of the best ways to get the fully 
saturated brine essential to this meas 
Lixate Rock 

originated 


uring method is with a 
Salt dissolver. This device 
by International 
automatically pro- 
duces clear, fully sat- 
urated brine from 
Sterling Rock Salt. 

In fact, development 

of the Lixator made 
possible accurate salt measurement, 


Regulating brine strength with the 


Lixator: Water is run into storage tank 








The Sterling Lixator reduces salt-handling 
brine-making and brine-distributing costs 
Savings between 10% and 20% on salt used 
are possible, too 











up to a specified mark, Lixate Brine is 
then added to bring the volume up to 
another mark. The mixture of water 
and Lixate Brine will give the exact 
strength of dilute brine needed — as well 
as the correct volume 
This method of salt measurement 
and brine control, of course, does more 
than protect product quality. It also 
provides substantial savings in time and 
labor—since the entire Sterling Lixator 


operation 18 fully automatic 


OR INDUS 


TRY FARM. AND THE HON 


STERLING SALT 
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Stainless Steel 
resists corrosive 
attack of organic 

acids on 
meat processing 
equipment 


REPUBLIC 
C5) Woldi Widest Range of, Standard. Stecle 
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Corrosion, caused by meat and fish acids, has always been a seri- 
ous problem for meat packing plants, locker plants, hospitals, 
hotels, institutions, markets . . . and any other place where cleanli- 
ness, sanitation and appearance are absolute musts. 


Because meat and fish acids are organic, they readily attack ordi- 
nary materials used in fabricating meat processing equipment. The 
Biro Manufacturing Company, Marblehead, Ohio, has licked the cor- 
rosion problem with the help of Republic ENDURO Stainless Steel. 


All parts in their line of power meat cutters and choppers coming 
in contact with meat or fish, like the chopper plate shown at left, 
are fabricated from ENDURO. This means that corrosion is locked 
out. ENDURO '’s smooth, hard surface offers little foothold for con- 
taminants or bacteria. ENDURO is solid stainless steel all the way 
through with no applied surface to crack, chip, flake or peel away. 


Ease of cleaning is another advantage of ENDURO-made meat 
processing equipment. Usually a simple washing with soap and 
water rids the equipment of all residue and readies it for the next 
operation. And there's never any danger of metallic contamination. 
ENDURO never adds unwanted flavor. It never takes anything away. 


ENDURO in any food processing operation means long-range 
economies. It will take persistent abuse and still maintain its sanitary 
appearance, strength and corrosion-resistance. Your equipment 
supplier has all the facts on how ENDURO can cut your mainte- 
nance costs and safeguard the quality and purity of your product. 
Or send the coupon for more information. 


THE WORLD'S FIRST Stainless Stee! Power Meat Cutter 
was made from ENDURO by The Biro Manufacturing 
Company. lt features maximum resistance to corrosion 
and provides all types of meat processing operations 


with absolute sanitation and the finest appearance 


WHAT'S EVEN MORE CORROSION-RESISTANT than 
stainless steel? Republic Titanium. It is practically 
immune to the corrosive effects of salt water. 
This could mean tremendous savings for meat 
processors and food packers using salt or brine. 
Republic is working closely with equipment manu- 
facturers on new developments utilizing all the 
advantages of Titanium. Write us for more in- 
formation. 


STEEL 


ant Stack Produc 
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MAXIMUM PROTECTION AGAINST CORROSIVE 
ATTACKS on food products in transit or in storage 
is provided by Republic ENDURO Stainless Stee! 
Barrels and Drums. There's no danger of con 
tamination or discoloration. ENDURO Barrels and 
Drums will withstand hard use and abuse. They 
resist denting and never need painting. Available 
in 30- and 55-gallon capacities. 


CORROSION IS HELD IN CHECK by Republic 
ELECTRUNITE” Stainless Steel Tubing and Pipe 
And, because they are corrosion-resistant and 
have a wide range of resistance to temperature, 
pressure and physical damage, they will last in 
definitely. You receive positive assurance that there 
will be no contamination or discoloration of food, 
beverages or dairy products transported through 
ELECTRUNITE Stainless Steel Tubing and Pipe 


REPUBLIC STEEL CORPORATION 


Dept. C-1782 


3160 East 45th Street 


processing 


Name 
Company 


Address 


1956 


Cleveland 27, Chio 


Send more information on these Republic Products for food 


[UV ENDURO Stainless Steel 
O ENDURO Barrels and Drums {) Titanium 


[) ELECTRUNITE Stainless Steel Tubing and Pipe 
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YOU CAN MAKE 
THESE 6 VINYLS 


SAFER AND BETTER 


AT LOW COST! 





VINYL GES, 
CONTAINERS 


that are nontoxic and can 


be used for all hot or cold 
foods and liquids... 


FOOD JAR VINYL SEALING ninos< 


POLYVINYL ACETATE ADHESIVE 


ary pastes and gives ar 


pduction rates se 


d meet fF &D.A 


that are fast and easy to 
manufacture...safe for con- 
tact with both fatty and 
nonfatty foods... 


VINYL FILM racaoul 
—excellent for meat wrap- 
pings and new type of sin- 
gle portion, ready-to-use 
food packages... 


5% 
veral hundred per cent 


requir 


* WITH PFIZER CITROFLEX® A-4... nontoxic, odorless plasticizer 


Citroflex A-4 is accepted by the Food 
and Drug Administration, the Bureau 
of Animal! Industry, and the Office of 
the Quartermaster General as a com- 
ponent of plastic film wraps for both 
fatty and nonfatty foods, Its toxicologi- 
cal safety is unsurpassed. 

It’s odorless, and it makes vinyls out- 
standingly lowinextractabletaste, too. 


It has excellent viscosity stability and 


34 
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superior heat stability in polyvinyl 
chloride plastisols...unusual efficiency 
as plasticizer for synthetic resin ad- 
hesives and polyvinyl chloride coat- 
ings for paper board products. Lower 
amounts are needed than with other 
plasticizers to achieve the same heat- 
sealing temperatures. 


Viny] coatings formulated using Pfizer 
Citroflex A-4 have high gloss finishes. 


FOOD 


ENGINEERING, 


Manufacturing Chemists 
for Over 100 Years 


CHAS. PFIZER & CO., INC, 


Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y 

Bronch Offices: Chicag il; 
Son Francisco, Colil.; Vernon, Calif.; 


Atlante, Go.; Dallas, Texas 
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FOOD 


igh Speed Reduction to Micron 


Sizes — No Attritional Heat! 


Production Model 
(15 in. diameter 
grinding chamber ) 


ENGINEERING 
FLUID-JET GRINDING 
IN ‘‘PACKAGE .UNITS’’ 


. comes naturally to Sturte- 
vant engineers — with their 
75-year tradition of successful 
solving of dry-processing prob- 
lems. If you want to accomplish 
the most effective grouping of 
a Micronizer* Grinding Machine 
with necessary compressor, 
feeder and dust-collector, it will 
pay you to investigate. Check 
the coupon on -the right for 
more information. 


Laboratory Model 


(2 in. diameter 


grinding chamber ) 


Sturtevant Micronizer* Grinding Machines Give 
Greater Finenesses than Tube or Roller Mills 


Look at the record! 30 inch model re- 
duced titanium dioxide to 1 micron 
and finer at solid feed rate of 2250 Ibs. 
per hr. 24 inch model reduced DDT 
(50%) to 3.5 average microns — 
1200-1400 Ibs. per hr. 8 inch model 
reduced Procaine—Penicillin—to 5 to 
20 microns—up to 20 Ibs. per hr 
Couldn't you use milling performances 
like these? 

No moving parts. The particles grind 
each other. High-speed rotation and 
violent grinding impact of particles are 
caused by jets of compressed air or 
steam at angles to the periphery of the 
shallow grinding chamber. There are 


no problems of attritiona| heat. Cen 
trifugal force keeps over-sized particles 
in the grinding zone. Cyclone action in 
the central section classifies and collects 
the fines for bagging 

instant accessibility, easy cleaning. 
Micronizer® Grinding Machines come 
in seven sizes each one constructed 
for quick accessibility and easy main 
tenance (typified by the “OPEN 
DOOR” design in other Sturtevant 
equipment). Grinding chambers range 
from the 2 in. laboratory size with 
Y% \|b. per hr. capacity to the 30 in 
size which handles up to 3000 Ibs 
per hr. 


* Registered trademark of Sturtevant Mill Co 


STURTEVANT 


Dry Processing Equipment 


The “OPEN DOOR” to lower operating costs over more years 
CRUSHERS * GRINDERS * MICRON-GRINDERS + SEPARATORS 


BLENDERS + GRANULATORS 


ENGINEERING, MAY, 


1956 


CONVEYORS + ELEVATORS 


i 
; 
s 


My dry-process materials are 


‘ 


Desired capacity 





Ciayton Street 


IOA 
VO 


STURTEVANT MiLL COMPANY 


Please send me your Micronizer* Bulletin 


Also bulletins on machines for: 


ZING 


PULVER! 
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Stimulate the 


ree to Duy 


“big help in marketing natural 


fresh foods 


lake our Natural Sliced Swiss Cheese” cites 
John B. McLaughlin, Director of Sales and 
Advertising, Kraft Foods ¢ ompany, Chica 
vo, Ill In its new polye thvlene cellophane 
laminate bag, the natural flavor is truly re 
tained. The moisture and Vapor tightness of 
thi pack iu keeps pre sliced cheese free 
from hardening. And the printed pune kage 
makes a bette display and is easier to han 
dk for storekeeper and custome! Those 
are certainly advantages that stimulate the 
urve to buy, both by retailers and consumers! 
For more information write Dept. NQ-63 for 
Processed Foods’ Booklet 





FISH CHOWDER 










—_—— 
‘Mc 














Bakevire Vinyl Resins are used 

to coat these Nestyte containers 2 
by Sealright ¢ ompany Inc., Fulton 
New York, 


ewe w —, 









flavor-fresh protection for 






frozen soups 







BAKELITE Brand Vinyl Resins prov ide a coat 


ing on the interior and exterior of these 






‘Nestyte” containers. It’s uniform, tough 





and flexible. ..no cracking, flaking, peeling 






or chipping. No flavor contamination, no 






messy storage shelves, no extra clean up 






time on packaging and dispensing. This con 







tainer can even be washed and reused for 


food storage! And it permitted Seiler Foods, OS ee 


=» 
= _— 
eS ee ae ee 






Inc., Boston Mass., to “completely automa- 






tize oun packaging operation, according to . 2 iy 


Dana K. Seiler president. 


SAKELITE Vinyl Resin coatings give paper, 


os : 
ne 








cardboard, foil, and closures high resistance 






to water, fattv oils, food chemicals, and 





It pays 


acids. They make a bright sparkling pack 






age that people look at, pick up, and put 






lo specify a 


down their money for because they Cal rely 







on the freshness inside. For more informa- 
tion write Dept. NR-63 for “1956 Guide to 


Packaging. 






BAKELITE 


BRAWN 


PLASTICS 









BAKELITE COMPANY 


\ Division of Unt ( hriche ( r JCC 









One handwheel fits 40°different valves 





*Walworth Handwheel No. 16 
fits these 
Walworth Bronze Valves: 

















Only Walworth Bronze Valves give you 
this degree of interchangeability 


With standardized Walworth Bronze Valve parts you maintain the 
greatest number of valves with the smallest inventory of basic parts. 
Handwheels are just one example. Fourteen different sizes of hand- 
wheels are all you need for fifty lines of gate, globe, and angle valves, 
involving 420 individual valves. 

The Walworth system of interchangeability of parts for Bronze 
Valves is unsurpassed by any manufacturer in the field. In addition 
to Bronze Valves, Walworth produces valves and pipe fittings of iron, 
steel, special alloys, and rigid polyvinyl chloride (PVC). 

Learn more about Walworth interchangeability. Contact your local 
Walworth Distributor or nearby Walworth Sales Office. Ask for 
literature. 


WALWORTH 


60 East 42nd Street, New York 17, New York 








SUBSIDIARIES: GQjfD ao sree. PRooucts CO. Calan CONOFLOW CORPORATION © M&H VALVE & FITTINGS CO. 
SOUTHWEST FABRICATING & WELDING CO., INC. WALWORTH COMPANY OF CANADA, LTD. 
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For smooth, economical conveying -- 
carry it on Link-Belt flat-top chain 


EASY-TO-CLEAN Link-Belt S-815 flat-top chain conveyor moves baby food jars 
smoothly during careful inspection at this Michigan plant. 


Choose from many types 
of LINK-BELT 
carrying chain 


HETHER you're handling 

baby food or beverages— 
cartons or cans—there’s one chain 
in the complete Link-Belt line 
that will meet your exact needs. 
The chains pictured above, for 
example, are only three of many 
types of Link-Belt flat-top chain 
Link-Belt also builds a variety 
of cast, combination, forged and 
fabricated steel chains. They're 


available with a wide range of 
attachments for specialized 
services 

As for drive chain on your food 
handling machinery, Link-Belt of- 
fers an equally broad range of 
types, including roller and silent 
chain. High or low speeds 
heavy shock loads or moderate 
duty—you'll find the right answer 
in Link-Belt chain 

There are Link-Belt offices in 
every principal industrial area. Call 
the one near you for an impartial 
analysis of your drive or convey- 
ing chain needs. 


VERTICAL OR HORIZONTAL CURVES offer no 
problem for universal crescent flat-top chain 


SMOOTH HANDLING is assured as RC flat-top 
chain carries jars through filling and capping 
operations 


CHAINS and SPROCKETS 


LINK-BELT COMPANY: Executive Offices, Pru 
dential Plaza, Chicago 1. To Serve Induster 
There Are Link-Bele Plants, Sales Offices, Stox 
Carrying Factory Branch Stores and Distributors 
in All Brincipal Cities, Export Office, New York 
7; Canada, Scarboro (Toronto 143); Australia, 
Marrickville, N.S.W.; South Africa, Springs 
Representatives Throughout the World 


No one chain serves every purpose ... get the RIGHT one from Link-Belt’s complete line 


iy ey, Me, “ax, Sa 


8-815 flat-top conveyor 
chain—economical, sturdy, 
reliable, easy to detach and 
to keep clean. 


flattop chain 
ety of paths. 
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Class RC universal crescent 


plane operation in a vari- 


corners 


» 9SE 


Class RC flattop chaia 
precision made for 

smoothest, spill-free car 

rying and long life 


Class RC crescent flat-top 
for multi chain—travels in hori 
zontal planes and around 


Class 400 swivel chain 

Carries Cartons, cases, etc 
over paths with both ver- 
tical and horizontal turns, 


For more data, circle this page number on card at back —je 39 





Falk Controlled Torque Couplings 
prevent damage from overloads 


In applications where danger from 
overloads exists, use the FALK Type FT 
Controlled Torque Coupling. The Type FT 
has all the features and advantages of 
standard FALK Steelfiex couplings—and, 
in addition, has an adjustable friction slip 
clutch, enabling the operator to set the 
coupling to slip at any predetermined 
overload. 

This controlled-torque principle not only 
prevents transmission of dangerous 
shocks and limits overloads; it eliminates 
the breaking of shafts caused by jamming 
of driven equipment. 

An outstanding advantage of the Type FT 
Coupling is that, as soon as the cause of 
the overload is removed, the entire coup- 
ling will rotate and transmit power without 


replacing parts or repairing coupling. 


There's real economy in using Type FT 
Controlled Torque Couplings. Many users 
have reported that these couplings paid for 
themselves the very first time they slipped 
(under overload) because of the protection 
against damaged driving or driven 
machinery! 


























...cost less per year of service! 


You get double protection when you connect your driving and 
driven machinery with a Falk Steelflex Coupling—the all-steel cou- 
pling with the exclusive grid-groove design! First, its torsional resili- 
ence smothers shock and vibration; and second, the Steelflex design 
prevents damage and lowered efficiency by accommodating shaft 
misalignment. 

Why have increasing numbers of key men in industry standardized 
on Falk Steelfiex Couplings? Their experience has proved that Falk 
Steelfiex Couplings prolong the service life of their machinery... are 
trouble-free and need minimum maintenance ... are easy to install, 
lubricate and disconnect .. . and cost less per year of service than 
ordinary couplings. 

One basic Steelflex design—the type F, in its many sizes—is 
adaptable to more than 90% of all industrial applications. For 
applications involving danger from overloads, Modified Type FT 
Controlled Torque couplings (see column at left) are ideally suited. 
There are numerous other special or dual purpose Steelflex couplings 
for unusual applications. Write to Department 247 for engi- 
neering bulletin, including selection and dimension tables. 


THE FALK CORPORATION, MILWAUKEE, WISCONSIN 


MANUFACTURERS OF: 
@ Motoreducers © Single Helical Gears 
© Speed Reducers @ Herringbone Gears 
© Flexible Couplings © Marine Drives 
© Shaft Mounted Drives © Steel Castings 


H Speed Dri Weld 
soo Good name in industry ° Specicrceor Drives + Conwoct Machining 














SOIVENT TO IMPROVE FLAVOR PRODUCTS 


... has become an accepted 
standard for flavors, extracts 


and flavor concentrates 





Watch those eyes light up—when your 
flavor product is made with Dow propylene 
glycol, U.S.P. Add this flavoring advantage 
to economy of manufacture made possible 
with this efficient Dow solvent, and you 
have two excellent reasons to specily it for 


your own use, 


Remarkable savings have been achieved 
with only minor reformulation—by many 
makers of food colors who replaced other 


solvents with propylene glycol. 


Then there’s dependable quality and prompt 
delivery of Dow propylene glycol, U.S.P. 

something you can depend on to 
simplify your own production problems 
A free sample and property information 
are yours for the asking from THE DOW 
CHEMICAL COMPANY, Midland, Michigan, 
Dept. OC 853H., 





you can depend on DOW CHEMICALS 
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CHILLED WATER 
PuMeP 


How to plan piping connections for all-year 
AIR CONDITIONING WITH THE HEAT PUMP 


Well water is used in the basic heat 
pump installation illustrated. Such a sys- 
tem could readily serve a building with 
several exterior and interior zones, which 
would have many air handling units. For 
simplicity, only one unit is shown in the 


diagram. 


For heating demands, this system provides 
a closed circuit consisting of hot water 
pump, condenser, and heating coil. For 
cooling, a second closed circuit consists 
of chilled water pump, evaporator, and 
cooling coil. 


During the heating season, water is sup- 
plied to the settling tank from the warm 
water well (about 60° F). It is circulated 


by the chilled water pump to the evap- 
orator, and then to the cooling coil to 
provide cooling, where needed, for in- 
terior areas. The water then flows to the 
recovery coil, picks up heat from waste 
air and carries it to preconditioning coil, 
where it is used to preheat outside air. 
The resulting chilled water is discharged 
to the cold water well. 

During the intermediate seasons, water is 
supplied to the settling tank from the 
cold water well (about 50° F). It is cir- 
culated by the hot water pump to the 
condenser, and then to the heating coil to 
provide heat, where needed, for the ex- 
terior zones. The water is then discharged 
to the hot water well. 


JENKINS PRACTICAL PIPING LAYOUTS 


Diagram by Huxley Madeheim 
Consulting Engineer 
Copyright 1956—Jenkins Bros. 


eae 


| ie PPL 


™ HEATING COWL 


COOLING COIL 
= 


10 WASTE WARM WATER 


we Pume 
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Ww 
x 
= 


fy 


\ 


\ 


Se Se 


SETTLING TANK 
PUMP 
TO WASTE 


During the cooling season, water from the 
cold water well is pumped to the settling 
tank, and then circulated to the evaporator 
and the cooling coils. It is next used to 
cool the condenser, and is then discharged 
to the hot water well. If the demand for 
cooling is low, and the well water cold 
enough, the evaporator may be bypassed. 

Consultation with accredited piping en- 
gineers and contractors is recommended 
when planning major piping installations. 


Enlarged diagram and full description of 
this layout free on request. Ask for Lay- 
out No. 77. Jenkins Bros., 100 Park Ave., 
New York 17, 


SOLD THROUGH PLUMBING-HEATING AND INDUSTRIAL DISTRIBUTORS 
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NEW DUPONT ODORLESS 
MILDEW-RESISTANT ENAMEL 


yr 


solves mildew problem 
in hundreds of 
food plants 


Food-plant managers across the country 
have found that Du Pont Odorless Mildew- 
Resistant Enamel Oyster White retards the 
growth of most types of mildew on walls 
and ceilings. Formulated with solubilized 
copper-8-quinolinolate fungicide, Du Pont 
Mildew-Resistant Enamel is especially suit- 
able for meat-packing plants, poultry and 
cheese plants, creameries and other areas 
where mildew presents a major problem. Sikaikannaliiiaie atti gh Sinisaaed tilliaie te tetsdnendimaion 
Tests prove that in most types of food proc- plant after three years’ exposure. Lower strip: cleaned but left 

° . ° ° unpainted. Upper left: painted with ordinary non-fungicide en 
essing plants it effectively retards mildew amel. Upper right: painted with Du Pont Mildew-Resistant Enamel 
formation for months . . . eliminates the 
need for constant cleaning and scrubbing. 
And Du Pont Mildew-Resistant Enamel Check these important advantages: 
resists chipping and cracking . . . stays 
bright-looking month after month. What’s ¢ Effectively retards most types of mildew 
more, when you consider the expense of 
constant cleaning, you’ll realize just how ¢ Cuts maintenance costs 
economical this superior maintenance fin- 
ish is. Mail the coupon today for complete 
information, 


¥ Odorless during application 


FREE LITERATURE! Mail coupon today * 


E. |. du Pont de Nemours & Co. (inc.) 
Finishes Division, Dept. "*.65 
Wilmington 98, Delaware 


Gentlemen: 
Please send me, without obligation, free literature on how to 


16 v6 eat OF combat mildew. 


BETTER THINGS FOR BETTER LIVING 
+». THROUGH CHEMISTRY PUN cassis isitateisaeaniti 


e 4 A } vi | T 5 = 
City 


Chemically engineered to do the job better 
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og ‘ PORT 


Aere ts Why! 


You can dispense with oil filters and dust filters when 
you install “Nash® Clean Air Compressors. You can save 
the cost of maintaining these devices. You can greatly 
reduce instrument maintenance costs. For the Nash em- 
ploys no internal lubrication, therefore no troublesome 
oil is in the delivered air. Moreover, air from a Nash 
is thoroughly washed and cooled as it passes thru the 
pump. Dust in the plant atmosphere, even fly ash, is im- 
mediately removed. 

®Nash® Clean Air Compressors are simple, with only 
one moving element. No valves, gears, pistons, sliding 
vanes, or other enemies of long life and constant perform- 
ance complicate a Nash. No aftercoolers are needed. You 
will find it profitable to investigate these pumps, now 
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No oil filters. 
No dust filters. 


No internal lubrication to 
contaminate air handled. 


No internal wearing parts. 
No valves, pistons, or vanes. 
Non-pulsating pressure. 


Original performance constant 
over a long pump life. 


Low maintenance cost. 
ATI nnn mm . 


jit 


ff 


WIT 


TAFUDSNDEUNURTAEOOOSEAAU EGA ETHAEEH 


NAS ENGINEERING COMPANY 
395 WILSON, SO. NORWALK, CONN. 
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Low-cost insulation for 
cold rooms handles easily, 
has excellent efficiency 


You can keep cold room construction costs low 
with economical Armstrong Armaglas \l 
Board. Light weight and easy to handle, Al 
Board is installed by standard hot asphalt o1 
cold erection methods. This rigid glass fiber 
insulation has high thermal efficiency. A heavy 
coating of asphalt gives the board good moi: 

ture resistance. Being made of glass, Armaglas 
AE Board will not decay or rot and is com 
pletely sanitary. It comes in 6-lb. pe 
foot density, in 12” x 36” size, 1”, l'ex”, 2” 8 

and 4” thick. 

Armaglas AE Board is one of the qualit 

products in the complete line of Armstrong In 
dustrial Insulations. Armstrong also offers you 


‘T ¢ ubic 
re or 





a complete contracting service, geared to instal] 
these products economically and efficiently 
Send for free booklet on Armstrong Arma 
glas or for information on other materials that 
can help you solve your insulation problems 


* Trade-Mark, Manufactured for Armstrong by Ower ng Fibergla 





‘Armstrong 


INDUSTRIAL INSULATIONS 


Armstrong Cork Company 
2005 Seventh St 


Lancaster, Penna 
Please send me the free booklets checked 
Please have an Armstrong representative call 


Name 


Armstrong How to Se Armstrong Armstrong Position 
Armaglas In lect Low-Tem Insulcolor®, LT Cork Cover 
sulations for perature Insu Weather proof ing, a New Company 
Low - Tempera lation Coating in Type Cold Line 
ture Rooms Seven Colors Insulation Address 


State 
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IN SEASONINGS! 


5 te 
» 


Among spice flavors, Griffith coln ized Seasonings have the 
rich, full-flavor quality of the Symphony. The mellow, balanced harmony that 
can win more patronage for yout product! 

Griffith—both composer and master artis#—tenders a customer's “flavor score’’ 
with such fidelity, even critics applaud Blending the woodwinds, 
violins, horns and ‘cellos of the spice calm into a more harmonious sensation 
of flavor tones so pleasing to your particular patronage, 

Connoisseurs of flavors, practiced in thé gegienee Of spice blending for over 
30 years—Griffith artistry will give your product a mew high in taste 
appeal. Try Pepperoyal, or a special blend of Solublized Seasonings—now. 


cs Ah 
Pyke 


it iy 


co, ena, boon pene LABORATORIES, Ince 


sage, hams, ba 


on dec ates 94 wn . In Canada—The Griffith Laboratories, Ltd. hy : 


accelerate ful 


yr yfaeien yn Ao ) cnicaco 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St. 
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WESTINGHOUSE AIR HANDLING 
COMBINATION UNITS in 13 basic 


sizes give you Unlimited Selection... 


The most complete line for every 
job— Westinghouse Air Handling 
Combination Units handle from 
500 to 48,500 CFM. 


These versatile units, each with a choice 
of two coil face areas; in five coil types 
(see panel at right) and accessories as 
required, permit you to select from the 
broadest line in the industry. 


Only Westinghouse Gives You: 
@ High Efficiency 


WESTINGHOUSE AIR HANDLING 


vou cane sune...nrs Westinghouse 








@ Quiet Operation 

e@ Non-Pulsating Air Flow 

© Corrosion-Resistant Construction 

© High Capacity—Low Resistance Coils 
@ Single Equipment Warranty 


For complete application service, call 
your Consulting Engineer or your nearest 
Sturtevant Division Sales Engineer. . . 
or write Westinghouse Electric Corpora- 
tion, Sturtevant Division, Department 
6E, Hyde Park, Boston 36, Mass. 


WATER COILS 
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TUBE COILS 


Hif 


STANDARD STEAM 


ie 





PR 





fs ie IE 8 








eS A a ee ie 


DIRECT EXPANSION FOR COOLING 
AND DEHUMIDIFYING 


HEATING COILS 


STEAM DISTRIBUTING TUBE COILS 


DUAL FEED STEAM DISTRIBUTING 
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put a Sp mkt: in your eye? 


Rigid laboratory testing and qual- 
ity control in manufacture make 
Western’s milk 
can depend upon. With Western’s 
lactose, you'll be assured of top-qual 
ity, high-purity materials that meet 


from laboratory to production . . . milk 
sugar is finding hundreds of new uses 


ugar a product you 


or exceed accepted standards. Avail- 
forward-looking firms... or are inter- able grades: U.S. P., edible or crude, 


ested in the possibilities of lactose . . . 


@e There’s a new look for lactose —- 








a new competitive price tag that’s a 
challenging invitation for re-evaluat 
ing this versatile sugar. That’s why 
many firms, seeking a better product, 
using 
lactose for present ingredients (other 


il re inalyzing processes 


SURAT elk 


for it 


and developing new uses 
If you represent one of these 


WESTERN 


consult Western Condensing, Amer- 
ica’s largest supplier of high-quality 


milk derivatives. 


in a variety of screen sizes on regular 
or special order. 

For detailed specifications, samples 
and price, write Western Condensing 
Company today, at Appleton, Wis 
consin. Prompt delivery regularly as 
sured from conveniently located ship 
ping points, coast to coast. 


SING COMPANY 


Appleton, Wisconsin 


A WORLD-WIDE SUPPLIER 


OF HIGH-QUALITY MILK DERIVATIVES, 
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and approved at home office meeting 


Omar's Top Brass 
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DISTRICT ORGANIZATIONAL CHART, which shows management structure, both present and potential, |: 


of district 


managers, central office 


department 





reviewed 


heads and office of company 


Gets Down to ‘Pay-Off Basics 
In Merit Rating 


Thorough In-Depth System Raises Caliber of Advancements 


. Sparks 


Pertinent Training . . . Insures Good Men Coming Up on All Levels 


IVAN C. MILLER 


Associate Editor, ‘Food Engineering” 


The 450 to 500 supervisory em 


ployees of the many bakery operations 


conducted by Omar, Inc., head 
quartered in Omaha, Neb., know that 
thei strength and weaknesses, their 
efforts and progress, are constantly 


under observation from above 


They recognize, too, that this in- 


volves more than mere checks by their 
immediate bosses. Actually, their com- 
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plete records are investigated and re- 
viewed once a year all the way up the 
line through department heads to top 
company Officers 

What’s more, they're well aware 
that group training—and, in addition, 
special instruction to compensate for 
individual short-comings or weaknesses 

is provided to prepare them for ad- 
vancement. 


In short, as each one’s improvement 


and ability justifies, he moves directly 
pecihe 


into line for a job advance- 
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ment—and on a “ready in tire 
ba ] 
Pin-Pointing the Plan 

lar more intensive and extensive 
than most, Omar's meticulous system 


of merit rating 1s, of costly in 
ind effort. But it 
pays off with many valuable dividends 
Here are details of this 
training program, and a review of the 
rewards that have been re aped 


course, 


top-<« xecutive time 


executive 





49 
















ies 











mn Psu If 


Asst. soles w qr 
Tom Olson 


|| Supy 
jO Parks 
1} 40 


Jones! IJ Linn 
30 ||] 46 


© |/26-1 || 
> II 








COMPREHENSIVE RECORD of all mana 


Now in its second year, the program 
makes careful evaluation of 
every supervisory employee. ‘This studs 
is carried out by the supervisor's bo 


annual 


with a representative of the personnel 
for thorough 
background bi 


ak partment “sitting in 


iew of the man 
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gement posted on organization chart 


fore the actual evaluations are made 

lhe complete personal history and 
work and performance records of the 
upervisor are analyzed and discussed 
lhe boss then fills out 


In no way does 


an evaluation 
form the representa 


tive of the personnel department at 


FOOD 


RATING FORM. On 


recorded 


se side of 
per- 
strengths 
counciling and training 
needs, performance rating, present 
rank, and recommendations for fu 
ture status on stated time schedule 


rever 
sheet are employee's 
sonal characteristics 


weakness¢ 


tempt to influence the rating. How 
rates able to back 
up cach portion of his evaluation with 
olid tact 
Next 
a representative of the personnel dé 
rater 


ever, the must be 
ind valid reason 
tep 1s a meeting of the rater, 


partment, and the own boss. 
Here, each point of evaluation is again 
thoroughly analyzed and discussed un 
til agreement is reached 

And that’s not all. In addition, con 
iderable time is devoted to develop 
ing plans by which the supervisor be 
ing rated can be helped—both through 
predeter 
year 


counseling and by specific 


mined traming during the next 


Up the Scale 


Subsequently, the district depart- 
ment head (say, a production manager) 
then presents all the ratings of all his 
to his district manager for 
In this meeting, also 
department 


suUpCIVISOrS 
further approval 
personnel 
there are extensive dis 
ussions of any points of any ratings 
that the district manager may question 
exacting review. 
If any changes are suggested in this 
they call in the who 
original evaluation of the 
upervisor in question. ‘Then 
ment must be reached before final ap 
proval by the district manager. 
Concluding step relative to rating 
ind training planning is an Omaha 
management meeting that gives ex- 
clusive emphasis to reviews and dis 
cussions of each district's ratings. ‘Tak 
ing part here are the district managers, 
central office department heads, and 
cers of the company. Prepared in 


including a 
representative 


in his ver 
mecting, boss 
made the 


agree 


meetings are the 
evaluations for district, sum 
marized on large organizational charts 
e These charts show each supervisor's 
performance in color code—indicating 
whether he is outstanding, good, be- 
low standard, or unsatisfactory. Also 
“flagged” are all those who have de- 
veloped potential for promotion to 
greater responsibilities in the company. 

As cach supervisor's chart is 4 
viewed and discussed, the actual 
evaluation forms also his 
plete personal history, photograph, 
work and performance records are 
availabie for examination by any one 
of the department heads, officers, or 
other district managers who may want 
such further “specifics.” 

rhus, through these careful steps, 


idvance of thes 


Cal h 


and com 
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he various facts and viewpoints 
relative to all supervisory employees 
are precisely sifted and weighed—to 
attain common agreement by every 
one in management as to their cut 
rent performances and in regard to 
acceptable plans for their future 
e Nor does this program end at the 
basic supervisory level. Rather, it is 
to be noted that the Omar checks 
carry up to, and include, district man- 
agers and central office department 
heads. 

True, many other food companies 
ind also concerns of other industri« 
have evaluating merit-rating systems 
However, Omar has pioneered this all 
embracing program wherein every 
level of management devotes the r 
quired time and energy. This means 
not only selecting and charting of po 
tential executives as replacem« nts and 
to fit expansion plans, but also sched 
uling of training in line with what the 
individual needs to move ahead 











DISTRICT CHART reveals where present management is strong or vulnerable 


and also available replacements for the next 5 years 


How Records are Kept and Used 


The evaluation form (reproduced 
here in condensed version) is self 
explanatory. It not only provides a a 

——\e 
rating of the individual, but also a Gen 0v0P"» 
{ Pre a Wy? ' 
comparative record of all supervisor ) 
under each evaluator or boss. : TT a 
Irom these individual ratings ar Has had supervisor \ oF Branch |manager 
x za 
prepare d comple te organizational development om 
, training 
charts for each district, and in turn : . 





. Ing 
\ 'COtes 


Prom 
for the company as a whole. On thes TITLE SUPERVISOR ~ —eility ] 
charts are shown each individual's NAME JOHN JONES 
title, name, age, years with the com- 
pany, years on the job, and whether 
he’s had the development training 
If he hasn’t, the chart indicates , Age 
whether or not he is now being recom “YRS WITH YRS ON 





\. CO JOB 
mended for it — 


Current performance is depicted by / a PA l Current Performance Code 
a color code within a circle immedi O — Outstanding 
ately below the individual’s name. In va f qf eS . @— Good 
addition, there’s an inverted triangle : a @— Below standard 
to tell whether or not this man is on ny 
recommended for promotion, and if 
so, the job to which he is “promot- gpEcoRDS OF PROMOTABLES keep top executives informed of capabilities 
able.” and training needs of all first and second line management 

Revealed also is the “timing” rela- 
tive to advancement—that is, in how 
many years can the necessary training 
to the ability to perform be absorbed 
and applied by the man 














MANA MT IN 


Yearly Inventory of Needs 


Prepared each year is an inventory 
of executive personnel requirements 
a list of actual openings in all man pwr ray iy tesistart 
agement classifications over a three so 
year period. From this is computed 
turnover from each classification, and 
then anticipated needs in terms of 
management personnel, both for the 
next year and for the next three years 

Avainst this is tabulated the reserve INVENTORY OF MANAGEMENT summarizes entire company’s net worth 


(Turn to page 194) in management pel onnel and forecasts or future leadership assets 
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56 PITTERS are arranged in rows of seven on each side 
of four Upper belts feed peaches to 
operators falla on small 


inspected 


conveyor systems 
Pitted fruit 
they're 


outer convyeyot! 


below where before being shunted to 


« 
‘| 
: 


+ 


center one which discharges to main, transverse conveyor. 
kxxpanded-metal platforms and aisles provide worker com- 
fort and improve sanitation. And fluorescent lighting and 


cool air from overhead ducts up worker efficiency. 


New Machines and Techniques 
Cut Fruit Loss, Raise Quality 


Units pit clingstone peaches by twisting, thus save more of highly flavored 


inner flesh ... And improved alkali peeling removes less fruit, guards color 


Cc. R. HAVIGHORST 


Senior Associate Editor, “Food Engineering San Francisco 


I'wo unportant developments in the peach processing 
line at Thornton ¢ Thornton, Calif., are 
> Installation of 56 new and revolutionary pitters for cling 
peaches, 
> Introduction of a new technique in peach peeling. 
Heretofore, pits of cling peaches were mechanically cut 
r “spooned” from the fruit. This required size grading 
ind routing to specific pitters that had their cutting 
knives set to handle the particular sizes with a minimum 
of waste due to adhesion to the pit 
Amount of waste was dependent on accuracy with which 
the cutting knives were adjusted. It could range from small 
to as high as 11%. 
The pitters, manufactured by Filper Corp., Richmond, 
Calif., do not necessarily require size grading of fruit 


ining Co., 
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Chey first halve the peach at the suture, then twist the 
halves apart causing the pit to fall free. 

Optimum efficiency rate of an operator is 48 peaches 
per minute. This is not the rated capacity of the machine, 
however, for some records show speeds of 60 or more pet 
minute, 

Feed hoppers of the machines are comfortably close to 
each operator. She has only to select a peach from the 
hopper and position its suture properly, then place the 
fruit in the feed cup of the pitter. A constantly full hop- 
per is assured by use of *s-in.-dia. wire stretched obliquely 
across the feed belt as a diversion sweep. When a hopper 
is full, peaches are blocked from entering it and merely 
overflow the sweep and continue to the next hopper. 

Chere are three discharge conveyors—two small and one 
large. Pitted fruit drops onto the small belts, which are 
on each side of the main conveyor. Behind each pitter 

mm area where halves on the small belts may be inspected 
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for pitting efficiency before they are swept off onto the 
main conveyor, 

Pitting failures are infrequent unless split pits occur 
Halves with pits, or ae are separated from the main 
flow at a sorting belt following the pit-shaker. Such fruit 
is conveyed to the re-pitting line, where the remaining pit 
is spooned out. This line is separate from the one served by 
the Filpers, and the peaches pitted on it are canned and 
marketed separately. 

In this field, an average yield, or recovery, of peaches 
using conventional pitters is about 47-48 cases (basis 24’s) 
of canned peaches per raw ton. The new unit increases this 
recovery, but accurate data is not yet available. 


Quality Analysis 


Studies made by the U. of Calif. (Davis) indicate that 
quality improvements with the new pitters are largely in 
appearance and flavor. 

Appearance refers to conformation and color of the 
peach halves. Flavor is improved, since the flesh close to 
the pit—the portion having the highest concentration of 
organic acids—is not removed. As a result, the sugar-acid 
ratio is improved. 

The pit of a clingstone peach grows to its flesh exactly 
is its varietal name implies. It actually is an integral part 
of the flesh, adhering firmly and closely, And this inner 





FOR A GRAPHIC PRESENTATION of Thornton's outstand- 
ing peach-processing line, see this month’s foldout flow- 


sheet on p. 104-107. 





flesh has a greater tensile strength than the remainder. It 
tends to return the half to its natural conformation, follow 
ing pecling. There are, too, some good color aspects of 
this pit cavity not found in other parts of the peach. 


New Peeling Technique 


Conventional method of peeling peaches has been to 
submerge fruit in a 1%, 190-deg.-F., caustic solution. This 
has resulted in product losses from “over-peel” and, often, 
an unnecessarily deep penetration of the caustic. 

Losses by this method have averaged 11-12% and as 
high as 16%. Under ideal conditions they were held to 
4-5%. This procedure also adversely affected the anthro- 
cyanin pigments, 

The new technique, which requires only 60 sec. time, 
was originally developed for peeling freestone peaches, 
This season, it was adapted, with some modifications, to 
peeling clingstones (by Sherman Leonard, U. of Calif. 
Davis, in cooperation with Food Machinery Corp.). 

First, caustic solution is pumped to a number of troughs 
located above a stainless mesh belt on which unskinned 
peach halves are conveyed “cup”-down. 

Troughs are constructed with one low side over which 
a continuous film of caustic pours. It falls onto the fruit, 
but does not contact the peach flesh. Solution drains 
through the belt to be recycled. 

Peaches then go to the peeler’s holding section, where 
they move forward in an atmosphere of steam. In the 
final section, skins are washed from the fruit under 50-60 
psi. water sprays, which also remove residual caustic. 

In this washing section, fan-shaped sprays are used, and 
these are positioned differently than in conventional peel- 
ers. This change has resulted in more effective peeling, 
with water savings as high as 80%, 

Since temperature, as well as strength, is critical, the 
caustic solution is recycled through a heat exchanger. 
Regular checks are made for strength and solids content 

(Turn to page 100) 
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How New Way Does It 


GIRL removes peach from hopper and places it in feed 
cup, which swings through protective rubber curtain and 
impales it between cutting knives. Then 


. BLADES cut fruit, and rubber fingers close in to 
twist halves in opposite directions aa pit is held station 
ary Fruit and pit drop to conveyor 


RESULT: Improved appearance and a greatly augme 


recovery of fruit 











in Contrast 


Fruit pitted by conventional methods shov 
sive removal of good flesh and ts much ( 
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THIS COMMITTEE daily checks Blatz beer on taste, aroma, bouquet, clarity, etc. Then SQC panels back up this mas- 
terbrewer’s group by testing beer’s uniformity. From left: P. A. Schamber, masterbrewer; D. G. Ruff, superintendent 
De Laet, 8. Hasek, and M. Mader, assistant masterbrewers; and A. Boyer, chief chemist. 


= 


of production; EB 


Here's SQC Technique for 


Upping a Foods Taste - Uniformity 


Blatz reinforces the taste-testing of its traditional masterbrewer’s 
committee by applying specialized statistical sampling. Result is more 
“eagle-eyed” control over beer taste, also improvements in quality 


EVERETT P. HOKANSON 


Statictical Quality Control Supervisor, Blotz Brewing Co., Milwaukee 


Uniformity in Blatz beer flavor is now being pinpoint- 
controlled. This is achieved through an SOC program 
borrowed—with modifications—from Schenley Distillers, 
a subsidiary of Blatz’ parent firm, Schenley Industries 

The program is concerned only with precise control of 
heertaste uniformity, through judging of finished product 
before packaging. It has, however, indirectly helped to 
improve beer quality—for it has specifically alerted produc- 
tion men to inadvertent variations affecting quality as 
well as uniformity 

Also, it's given basic training to many nonexpert tasters, 
who now can be called on when production experts initiate 
specialized taste-test projects 

The brewery adopted this “added taste-uniformity insur 
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ance’ with the consumer in mind. As we put it, custom 
ers select the beer “for a certain skillfully brewed-in 
Blatz flavor—right amount of body, aroma, and other taste 
characteristics.” And they expect to find this bottle-to 
bottle 


Supplements Committee 


So now, statistical principles supplement the taste-test- 
ing of our beer at various stages of processing by several 
experts making up the traditional masterbrewer’s taste 
committee 

This new technique double-checks against possible taste 
fatigue by these experts—masterbrewer and aides, produc- 
tion superintendent, and chief chemist. 

The aim is reduction of this committee’s “guess” 
errors, which, of course, can crop up no matter how 
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... Statistical QC lab’s very carefully selected panel tasters 


BLATZ SCIENTIFICALLY “RANDOMIZES” samples 
1 for panelists by laying vari-pattern coded templates 
shot and pouring standard (control) beer 
through the holes (see next page for detailed drawing of 
template system). Then template is 


glasses 


over 


removed and 


* 


VIA TURNTABLE OPENINGS in partition, SQC 

staffers pass samples through to panelists in booths 
on other side. Glasses are lined up less than 2 min, in 
advance of tests. Note how staffer (right) is closely tim- 
ing serving sequence by watching second-hand of clock. 


expert members may be. And SOC lab is now top man- 
agement-instructed to reject any tanks slated for packag 
ing that show significant taste difference, and also to report 
to the masterbrewer any tanks with lesser indication of 
non-uniformity. 

Thus, the whole project is conducted in close-working 
cooperation with masterbrewer’s committee. 

Indicative of production excellence in overall quality 
and uniformity is the fact that an average of 93% of tanks 
clear SOC taste-testers at the first crack. Only 2-3% are 
isolated outright for mandatory reprocessing. Remainder 
are called to masterbrewer’s attention, who determines if 
corrective action is needed. 

Daily, the masterbrewer’s taste committee tests beers 
drawn from production, storage, and finishing cellars, 
as well as bottling lines (after pasteurization). Its tasks 
include much more than looking for taste uniformity alone. 
For right quality must also be brewed in. The committee 
also looks for the many inherent processing variables, 
which might affect quality in spite of the constant chemical 
analyses (106,000 in ’55), mgid formula adherence, etc. 

This group daily samples anywhere from 35 to 60 beers, 
FOOD 1956 
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? .. « REMAINING GLASSES are filled 
duction beer that is to be tested for 
samples are precisely 


with the pro 
uniformity All 
meted out by automatt 
Author 


of uniform-temperature bee 


pipettin 
machine, here demonstrated by Hokanson ach 


2-0z. glass gets 8 mil 


PANEL MEMBERS take samples in individual test 
ing booths. They rinse mouths with distilled 
before each test series, and beer is not 
no conversation, And 
since templates have 


water 
There's 
eliminated, 


swallowed 
“note comparing” is 


varied samples for each tester 


depending on production, It’s quite a chore, and 
taste fatigue a critical factor 

Time is a limiting factor, too. Committee member 
have other production duties crowding the 40 to 65 
daily devoted to sampling. Also limited are th 
committee members (6 total for all tank 
at least 10 and often 15 different SOC 
each tank). 

Comments on _ taste 
“malty,” “beery,” “winey,” ‘hoppy,” 
recorded by a chemist. These serve as one basis for instru 
tions to act on a tank before clearing it for the next opera 
tion. 

The masterbrewers committee samples beer from finish 
ing tanks a week before the scheduled packaging in bottle 
cans, or kegs. Final check for taste uniformity is provided 
by the SOC lab just two days prior to packaging 

Testing in this manner gives the committee enough time 
to take corrective action if needed. A non-uniform tank 
is blended, or otherwise reprocessed, before the 
polished-filtered prior to bottling. 

As stated, the chief 


TlAKC 


min 
number of 
compared with 
pane lists tastu 
characteristic like 


“sweet, 


beer 
concern of the me SOC, or 
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ysychometric, lab lies in objective quality-control chech 
§ taste uniformity. This can’t be done by 
hemical tests. Nor is subjective, day-to-day variable judg 
ments of the committee the complete 
Here, Blatz went beyond already extensive quality 


ind came 


I 
ing of the beer 


masterbrewer § 
iiswel 
and modern brewing methods 
tasting 


ontrol measure 
up with SOK 


Major Initial Problems 


some of the major tarting problems were how to: (1) 
Select standard samples, (2) compare them with produc 
tion beer, and (3) determine the significance of the ratio 
of “right” and by taste-testers when 
ittempting the correct matching of two of three unidenti 
fied samples. 

Ile SOC lab, centrally located in the bottle-house, has 
five partitioned taste booths, separate from working area 
With private door entrance, neutral taste-test conditions, 
ured 


‘wrong responses 


ir¢ i‘ 


About the Panels 


ach of six panels are made up of five screened-out plant 
Panelists filed into the SOC lab twice each 
morning at specified times. Each is served 4 tests at a sit 
ting—making a total of 20 tests for a panel. Samples from 
production tanks are compared against the standard. 

A I-hr. rest for each panel before testing the next lot 
of samples checks taste-fatigue. 

Trays of 2-02. shot glasses are set up about 3 min. preced 
ing each test, with each glass containing exactly 8 ml. of 
either production beer from finishing cellar tank or the 
standard Portions are dispensed at uniform tem 
perature by automatic pipetting machines, Beer samples 
are served from a service counter on the opposite side of 
booths, through individual turntables, 

Random sequence of serving samples is achieved through 
use of coded plastic templates (see photo and figure) 
Glasses under template openings are filled first with the 


cmployees 


beet 


Schematic of Sample-Filling Template 
Illustrates How System Works 


tandard sample; remainder get production beer under test 
Chis “randomizing” of sample servings eliminates “note 
comparing” by panelists. Warm-up samples and mouth 
rinses with distilled water between tests condition panel 
ists’ mouths. 

The following typical serving to one panelist will dem- 
onstrate the duo-trio pattern (two tests per tank, three 
imple glasses for each test), with serving time included 

Warm-up . , . 20-sec. interval . . . standard beer. . . 
10 sec . . . production beer . 10 sec. . standard 
completes first test) . 20 sec. interval . . . production 
beer... 10 sec. ... production beer... 10 sec... 
tandard (completes second test). Total time—80 sec. 

First sample after warm-up is announced to panclists 
as “control sample.” Next two are announced as “Sample 
No. 1” and “Sample No. 2.” Same order is repeated for 
second test, Object is to match correctly, in each test, 
either No. 1 or No. 2 with control sample. 

In the typical serving indicated in accompanying sche- 
matic of template serving, Panelist 1, if correct, would 
have written down “1” for the first test and “1” for the 
econd, or simply a response of “*I-].” 

Each panel makes a total of 10 tests per tank. At least 
two panels (20 tests) are required to approve a tank. 

[ests on a second tank follow the first series of two 
tests, establishing a quadro-trio pattern for each panel 
+ tests, 3-glasses each, per panelist) and thereby supplying 
test data on two tanks. 


About the Scoring 


When the scores from two panels taste-testing one 
tank indicate non-uniform flavor, further testing is called 
for. 

And now, here is how the SOC scoring is applied: 
First off, there was recognition that by chance alone a 
panelist may correctly match two of the three samples 
half of the time—no matter how close taste-wise. Hence, 
the lab chose a uniformity mean of 50% correct answers. 


(Turn to page 147) 


Scoring Pattern 
For Taste Uniformity 








First Test 
, 


Warmups ‘Controis Somple i's Sompie 2's ‘Controls 


Sample |'s 
y 


Announced to Ponetists at Serving as. _ 
A 
Second Test 
, 


Sample 2's ' 
’ 


1 PANEL (10 TESTS) 





Scores 


0-to-10 Invalid: Diseard as nega- 
to tive response and submit to 


Interpretation 











3.10-7 next panel. 
t-to-6 Valid uniformity seore for 
to one panel, Only one 4-to-6 
7-to-3 score accepted per tank. 
8-to-2 Valid: Indicates probability 
to of significant non-uniform- 
10-t0-0 ity. 
2 PANELS (20 TESTS) 
940-11 Tank cleared. (Seore of 9 
to to 11 is lowest combination 
14-t0-6 of two valid panel scores.) 
15-to-5 Must go to 3rd panel, due 
to to two. significantly high 
2040-0 panel scores. 


J 3 PANELS (30 TESTS) 


. 
~ 


™ 
Correct Answers 
(indicoted by X’s 























ONE OF EIGHT different 
standard (control) beer is filled into glasses 
17 glasses, which then get production (test) beer 


templates. Circles represent 


on tray 


two tests, which of two samples matches the control 


tests are shown on right border and are also indicated by X’s, 
X'd circle always matches to a control circle (both standard beer). 
dotted-X sample, in glass under blank area, naturally pairs with a contro] glass 


blanked out by template (both production beer) 
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holes through 
This template blanks out 
As indicated on left border, 
rows of glasses are served to individual panelists, who then decide, in each of the 
Correct answers for both 


19-to-ll Tank cleared. (3rd panel 
which to scored either first 4-to-6 or 
20-10-10 5-t0-5.) 
21-to-9 Calls for 30 retests. Tanks 
to reported to masterbrewer if 
22-to-8 similar scores prevail. 
23-to-7 Basis for rejection. Calls for 
to 30 retests to minimize pos- 
30-t0-0 sibility of chance scores. 
Tank rejected if high scores 
prevail. 


Of course, each 
And each 
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IRRADIATION AND ANTIBIOTICS 
May Team Up to Preserve Meat 


AMI researchers also explore: @€ New convenience through 


dehydration. @ NMR food-gaging, process control. @ Better 


cake volume using rearranged lard. @ 


FE STAFF 


How to get more shelf-life into meats was a leading 
theme at the recent 8th Research Conference, sponsored 
at Chicago by the Council of Research of the American 
Meat Institute. 

Following are briefs of the papers: 


Cites the Latest Progress 
With Radiation, Antibiotics 


Rapid growth of prepackaging of fresh meats points 
up the need for more effective methods in prolonging 
keeping quality, according to C. F. Niven, Jr., American 
Meat Institute Foundation. 

Life of fresh meats held at near freezing temperatures is 
limited by the fast development of low temperature-grow- 
ing surface contaminants (pseudomonads). Effective 
methods of killing or checking the growth of these bacteria 
would hold promise in prolonging the refrigerated life of 
fresh meats. 

Low levels of gamma radiation will kill these pseudo- 
monads in the prepackaged meat, thus resulting in a 
significant extension of their shelf-life with respect to 
bacterial spoilage. 

Antibiotics, especially the tetracyclines, are exciting 
interest as effective and harmless preservatives for certain 
foods. Preliminary studies on fresh meats have demon- 
strated that safe levels of these substances effect a moder- 
ate increase in shelf-life. 

Because of the possible complementary effect of gamma 
radiation and antibiotics on flora normally found on meats, 
a combination of these two preservative methods is being 
investigated. And results thus far show reasonable 
promise. 

However, there must still be extensive evaluation, espe- 
cially with regard to non-bacterial effects, such as loss of 
color and excessive drip-loss as meats are held under simu- 
lated display conditions. 

Ionizing radiation treatment (gamma rays) of beef 
muscle or beef-muscle extracts oxidizes (to green pigment) 
some of the myoglobin. ‘This is of considerable interest, 
since this green pigment may be the same as that observed 
in certain discolorations of curing meat during storage 


Dehydration Is Winning 
Additional Convenience 


Food items in dehydrated form enjoy widespread con- 
sumer acceptance due to the convenience, stated E. W. 
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Product improvers 


l'urner, QMC Food & Container Institute for the Armed 
l‘orces 

Thus, the future of dehydrated meats and seafoods for 
home use look very encouraging, consume! 
preféerénce ratings obtained fordehydrated meat products 
developed at the OM Institute. 

The dehydrated meat and meat-food products are ideal 
for Armed Forces’ feeding, particularly for operational 
rations, which must be simplified to meet the new logisti 
cal requirements of modern warfare 
> Freeze-lchydrated meat is termed much superior to 
meat dried by other means. Undesirable flavor and tex- 
ture changes are avoided and freeze-dehydrated meat has 
better storage stability than air- or vacuum-dried meat. 

High quality of freeze-deliydrated meat is attributed to 
the low temperature and high vacuum, which permit 
sublimation of ice from frozen product. ‘This minimizes 
case hardening and makes it possible to achieve a final 
moisture content of less than 2% (increasing product 
stability). Freeze-dehydrated meat must be packaged in 
an oxygen-and-moisture impermeable container to prevent 
storage deterioration. 

Texture and flavor of freeze-dehydrated meat are im 
proved by thé addition of certain inorganic ions to the 
water used for rehydration 

F’reeze-dehydrated raw meats ready for army-user tests 
include rib steaks, sirloin steaks and pork chops, as well as 
codfish sticks. Pre-cooled products that can be prepared 
for serving simply by adding hot water are: Chicken and 
rice, chicken stew, frankfurters and beans, and chili with 
beans 


NMR Gages Food Moisture 
And Aids Process Control 


Nuclear magnetic resonance (NMR) has proved to be 
a rapid, non-destructive instrumental method for measure- 
ment of moisture over a range of from a few to 100%, 
declared Thomas M. Shaw, Southwest Research Institute 
The method represents a specialized application of the 
field of NMR spectroscopy for 


based on 


techniques cf the new 
quantitative analysi 
Here, the technique is based on measurement of mag 
netic properties of hydrogen nuclei and, as oe to 
measurement of moisture, takes advantage of differences 
in magnetic environment of hydrogen atoms in water 
relative to hydrogen atoms in carbo 
hydrates and proteins. 
It has been successfully applied to measurement of 
moisture in a wide variety of hygroscopic materials like 
(Turn to page 178) 


solids, such as 
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Physicists ‘Put Finger’ 
On Promising Food Techniques 


-and find many potential applications in the areas of 
quality control, production, packaging, and distribution 


HEADS of sponsoring organizations, L. E. Clifcorn, Insti 
tute of Food Technologists (left), and H. Vagborg, South 
Institute, talk over highpoints of the 


western Research 


program 


JAMES A. LEE 


Southwestern Editor, “Chemical Engineering 


Highlighting the recent Food Physics Symposium in 
San Antonio, sponsored jointly by Southwest Research 
Institute and the Institute of l’ood ‘Technologists, were 
pertinent discussions on many applications of physical 


sciences to the food industry. 


Tackling Current Problems 


Considering the 40 fields of physics and their impor 
tance in the food field, P. M. Erlandson, Continental 
Can Co., Chicago, suggested a number of solutions to 
current problem: 

Physicists and engineers, he said, can now develop 
miniature electrical and electronic networks which simu 
late both the steady-state and the dynamic or transient 
behavior of pumps, compressors, heat exchangers, storage 
tanks, valves, piping and other components of process 
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plant equipment. Analogs of this sort can be directly 
used in plant design 

In mechanical measurements, one of the 
contributions might be a really subminiature recording 
accelerometer which is extremely inexpensive. This could 
provide even a crude record of the shocks and impacts to 


which a packaged item is subjected 


most needed 


Reducing Noises 


Ihe science of acoustics can well be applied in many 
of the food industry’s plants and offices to reduce noise. 
(here is increasing recognition of the very real way in 
which noise can lower productivity. In the automatic 
plant of the future, a high percentage of all employees 
will be skilled technicians who will find it necessary to 
concentrate on the job of operating the expensive units. 

Sources of unusual illumination can be most useful 
in food inspection. For example, crab shells fluoresce 
under ultraviolet light, while the crab meat does not. 
Consequently, sorting is made easy. Many organic sub- 
stances do fluoresce, and these properties may be useful 
for microanalytical work with food industry materials. 

A new instrument—a fluorescence photometer which 
compares fluorescence in an unknown and a standard 
sample—has detected uranium in amounts of less than 
10°“g., and may be adapted for other materials. 

One interesting technique recently applied to choco 
lates is radiation cooling, where the surroundings are 
made cooler than the outside of a body, and the body 
loses heat in accordance with physical laws based on 
radiation from a so-called “black body.” 


Scanning Techniques 


Industrial use of the “scanning” principle of television, 
where a tiny spot of light is made to scan a given area 
in a systematic manner, will be of very major importance 
in years to come. Already, so-called “closed circuit’ TV 
extends the range of human vision into uncomfortable 
or dangerous places. 

But when the output of a TV camera is fed into the 
proper analyzing circuits, such as pulse length and height 
selectors and the like, a high speed motion picture can 
be dissected to pass only the significant information on to 
recording or control circuits. 

In the food industry, this can bring about statistical 
appearance standards in color, size, and shape. Even today 
it would be possible to design a “correlation scanner” 
which would be able to inspect a line of sliced tomatoes 
or apples or raisin cookies, establish standards, and 

FOOD ENGINEERING, 


MAY, 1956 





actuate control devices, while keeping a temporary record 
of quality for as long as desired. Every detail of the 
visible characteristics of any food substance can even 
now be recorded on magnetic tape. 


Analysis by Magnetic Resonance 


I'he most recent method of spectroscopy to find its 
way into the industrial laboratory is radio frequency 
spectroscopy, according to T. W. Shaw, Southwest 
Research Institute. 

I'his newcomer, which utilizes a portion of the electro 
magnetic spectrum not previously used for chemical anal 
ysis, already has several well-defined branches. ‘These are 
Microwave spectroscopy, electron paramagnetic resonance, 
and nuclear magnetic resonance. ‘The last two are grouped 
together as magnetic resonance. 

E:xperiments conducted over the past several years have 
amply demonstrated the feasibility of using nuclear mag 
netic resonance (n-m-r) for the determination of moisture 
in agricultural products in a rapid and non-destructive 
way. Simple moisture determinations may be made in a 
few minutes, and agree to within about 0.2% of the 
amount of water present in the 5 to 20% range. 

Studies indicate that the method is essentially inde 
pendent of particle size, and large differences in ash 
content do not appear to affect the result over the normal 
range of moisture found commercial starches. 

‘Test results suggest that n-m-r can be used to determine 
the moisture content of granular solids on a continuous 
flow basis. They also indicate some of the possibilities 
for the use of n-m-r in process control. 

Importance of electron paramagnetic resonance spec 
troscopy (¢€-p-r) in the food industry stems from the fact 
that it can be used to investigate free radicals in biological 
material. Work with e-pr has shown that stable free 
radicals are present in a surprisingly wide variety of 
material. 

The experimental techniques and apparatus for detect 
ing ¢-p-t signals are similar to those used in n-m-r. How- 
ever, since the magnetic moment of the electron is about 
660 times that of the proton, the clectron resonance 
occurs at a frequency of a few thousand megacycles for 
the same magnetic-field strength that places the hydrogen 
nuclear magnetic resonance at a few megacycles. 

I'he use of e-p-r for the detection of effects of radiation 
is particularly appropriate because of the present interest 
in the use of high energy radiation for food sterilization 


Vapor Phase Chromatography 


Volatile organic substances in foods, although present 
in minute amounts, are of great importance, since they 
impart characteristic and to a large extent detet 
mine quality. 

These substances, and non-volatile materials which may 
be converted into volatile compounds by appropriate 
chemical means, may be analyzed by vapor-phase chroma 
tography (vp-c), provided they can be isolated in a con 
centrated form 

his was the opinion expressed in a paper prepared 
by K. P. Dimick and J, Corse, Western Utilization Re 
search Branch, USDA. 

The method differs from liquid chromatography in 
that a gas is used as the eluant in place of a liquid. ‘T'wo 
types of vp< are recognized: Gas displacement chroma 
tography, and gas-liquid partition chromatography 

In the former, a column is packed with dry absorbent, 
uch as activated charcoal. A sample is placed on the 
column and blown through it by means of a gas stream 


aromas 
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Ihe gas stream may be saturated with a more strong) 
absorbed material, such as nitrobenzene. Separation occur 
as a result of differences in adsorption energies 

In the latter method, the column is packed with a 
stationary phase of size-graded solid particles wet with 
liquid of low vapor pressure. ‘The substances are eluted 
from the column by means of a gas, separation occurring 
result of differences in vapor 
This method is one initially developed for 
most 


as a pressure oOvel the 
liquid phase. 
the separation of volatile acids and 
applicable for the analysis of volatile flavors 

Bread, onions, cooked chicken, lemon and orange flavors 
are being investigated by means of vp-c. The bread flavors 
are concentrated from ovens and cooling rooms by char 
coal adsorption on dry ice condensation 

Chicken flavor is collected from a broth in substantially 
the same manner as employed in the strawberry 
recovery process. Lemon and orang flavors are 
chiefly from cold pressed oils. Onion flavor may b col 
lected either by steam distillation or charcoal adsorption 


imines and 1 


esscnce 
obtained 


Physics in the Meat Field 


Recent developments in the meat fi ld that are based 
on fundamental physical principles were enumerated by 
D. M. Dotv, American Meat Institut 
Chicago. 

These developments are 
(2) application of modern instruments for iting and 

air velocity and smoke 
mokineg (4 


meat 


Foundation, 


(1) Injecto-curing technique 
rch 
controlling temperatures, humidity, 
density in smoke houses; (3) electrostatic 
high frequency heating for thermal processing of 
(5) irradiation with beta and terilization 
(6) temperature measurement 
trical 
to evaluate meat quality 

> Possibility of utilizing an energy transformation rather 
than heat transfer to increase the temperature of meat 
products is very intriguing. Experimentation on this sub 
ject has been underway in the AMI laboratory for ten 
years. 

When meat 
high frequency os illator, the electrical energy i 
into kinetic particle energy, which indicated by a 
temperature Strictly speaking, this is neither 
induction heating (which depends 
heating (which depend 


called 


gamma rays for 
based On chang ot cle 


resistance; and (7) use of physical measurement 


18 placed between plat connected to a 


converte d 


mcrease 
upon electron motion 
molecula 


nor diclectri upon 


motion). The process has been “diathermal 
“thermotronic” heating 
Che thermal energy of th 


such ! 


meat is increased homog 


neously ground pork luncheon meat 


for products 
lor non-homogeneous products, as the cured boned ham 
certain supplementary techniques are required for com 
pletely uniform heating. Slight venting of the 
cell to provide agitation of the liquid contents by boiling 
thout the 


proce iy’ 


has resulted in quite uniform temperatu throu 
cell content 


Crystallization of Foods 


Relatively simple physical methods of measuring cr 
tallization in food products are available to food scientist 
in the opinion of A. Cornwell Shuman, Purdue Universit 
But they are not widely used 

One is the polarized light miucroscope 
applied to spray dried products, salt, dry mix ind 
late 

Another method is X-ray 
teins, spray dried product 


A third method is the: 


hoco 
diffraction, applicable 
ind polymorphs such a 


mal inal fe 4 ible for 





foods and chocolate, and also as a general laborator 
technique. 

Operation of the polarized light microscope 
the principle that polarized light moves through crystal 
with different spreads, depending upon the direction of 
vibration of the light. By in 
polarized light as it pass 
find out much about the 

1, We 
whether 
tell that 
in material such a 
cell 
frozen food 

Size, shape and orientation of ct 
by A 
ingle cr 


tals 


between 


' ' 
pased on 


observing color formation 


through a material, we 
of the 


CTY 


can 
nature material 
can learn if the material i 
not 


there i 


talline by noting 
Thu 
of 


meat 


or there is color formation we can 


order| molecul 
tart hy 


and 


an arrangement 


connective ue om 


granule walls in plant material, shortening, 


tals can be deter 
color throughout a parti I 
tal A patchwork ot 
agglomerated. Color zones 


tal 


mined color uniform 
color 
with 


inged 


indicates it is a 
indicate 


dark 


many Cry 


bands in indicate fibrou iT] 


Foods in Patty Form 
Build Acceptance 


Extra convenience and hence appeal are 
offered by these ready-to-cooks. At Deer- 
foot, sausage type is shaped by high-speed 


unit that will handle any extrudable food 


IVE THE CONSUMER handin 
quality food and it 
very saleable 
A case in point is the 
ma high speed extrusion operation at Deerfoot Farms Co., 
Southboro, Mass 

While also permitting the housewife to serve 
in an added form, this patty’s further attraction is ease and 
speed of preparation—particularly important to the increas 
ing number of women employed outside the home 
Another appeal is the price 

cost of sausage casings 
At Deerfoot, efficient production of the new item cen 
ters about an 5U-per min, patty former (Needham Mfg 
Co., Needham Heights 94, Mass.) easily mounted on the 
tuffer it automatically 
extrudes a ribbon of sausage the patties, 
on paper, to a conveyor 

Alternately, the product could be hamburger patties o1 
specialty steaks at 40-80 per min., depending 
upon grinder speed 
> Furthermore, this unit forms patties of any food suitable 
for extrusion, such as fish and potatoes, 

Finished in buffed aluminum and stainless steel, the 
machine fits on various size choppers. It has only one 
moving part—a solenoid-actuated guillotine knife (110v 
60 cycle, single phase) that cuts the ribbons of meat and 


id economy in a 
i good bet you I] Come up with d 
item 


ready-to-cook usage patty mad 


Sap 


wing ince patties save 


the 


Performing two operations in one 


meat, then eject: 


formed 


60 


in a radiating pattern. Starch granules and fat crystals 
have the latter structure. 

3. Material can be identified by color of crystals. For 
example, particles of baking soda in a powdered mixture 
such as a prepared mix, are easily identified by multi 
colored fringes around their edges 

Like polarized light, X-ray diffraction depends on orderly 
arrangement of atoms and molecules in the crystal. A 
beam of X-ray passing through a crystal deflected 
(diffracted) at various angles, depending on the spacing 
within the crystal. Thus, by measuring the angles one 
can determine the spacings and identify the material. ‘This 
technique is useful for detecting presence of crystals. 

Thermal analysis is the of the amount 
of heat associated with changes from amorphous to crys- 
talline state, and vice versa, and the temperature at which 
the take place. 
developed 


1S 


measurement 


heat change: 
Wi apparatus for automatically 


(Turn to page 204) 


have all 


80-PER-MIN. EXTRUDER, attached to sausage stuffer, 
automatically turns out various sizes and shapes of pat 
ties onto individual papers. Solenoid-operated guillotine 
knife “portion-cuts” both the meat and paper. 


paper. Design simplicity offers dependable operation and 
easy cleaning 

A simple dial adjustment sets the unit for patties of 
from 2 to 8 oz. without use of extra parts. A thumbscrew 
varies patty thickness from 4 to 7 in. Product may be 
34x34 in. square, or a rectangle 34 in. wide and from 3 to 
5 in. long 

In the sausage operation, patties are taken from the con- 
veyor and packed four units (2-0z.) to a box. Distributed 
either deep frozen or under refrigeration, the package 
permits easier stacking in storage and boxing for shipment 
because of its handy square shape. 
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COMING FROM FRYER 
carries them under precooling suction h 
checkweighs sticks and 


tor removes 


(A), sticks drop onto stainless 


conveyor that 
Opera 


steel 
oods (B) before entering cooler 


imperfect ones 


Controlled Cooling: 
Key to Quali 


ty Fish Sticks 


Handling 1,500 lb. of sticks per hour, this continuous, 


automatic unit curbs bacterial growth, improves product 


LEONARD TRAUBERMAN 


Assistant Editor, ‘Food Engineering 


Operation of today’s high-specd 
fish-stick line calls for quick cooling 
of the sticks as they leave the fryer. 

But rapid cooling is even more im 
portant from the standpoint of quality 
control. For with a perishable such as 
fish, it is essential to drop product 
temperature as quickly as possible— 
without condensation—to keep bac 
teria counts low. 

Fast cooling also prevents fat-stain 
ing of the package by permitting sur- 
face fat to solidify into the breading. 

Such controlled action is afforded 
by two continuous, automatic coolers 
—each handling some 1,500 Ib. of 
sticks per hour—at Teddy's Frosted 
Foods, Inc., New York. Units are part 
of complete breading-frying lines built 
by Doughnut Corp. of America, N. Y 

In Teddy's operation, fish (mostly 
cod) arrives as frozen blocks which are 
cut into sticks. They are battered 
and fried before going to the cooler 
on a Stainless-steel link conveyor. 

Internal temperature of the sticks 
leaving the precooling section of the 
FOOD 
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fryer ranges from 120-160 deg. F’., de 
pending on the load. Further pre 
cooling occurs as sticks pass under suc 
tion hoods mounted above the cooler’s 
infeed conveyor. Therefore, sticks en 
ter the cooler at 110-140 | 
Inside the cooler, a mechanical 


lurn to page 189 





ENAMEL-COATED 


efficient materials handling. At discharge end 


form a conveyor-packoff table 
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COOLER controls product quality 


ROTATING SWEEP ARM (arrow) is 
infeed 
to baskets 


with conveyor 


sticks 


vichronized 


transfers row of 


WIRE-MESH BASKETS, 
from vertically moving chains, carry 
product past 40-F, air to discharge 
Cooling time: 15 min 


suspended 


end 


and enables 
off to 


saves space 


(left), it basket level 
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CONTINUOUS STARCH-BASE PROCESS 
FOR SALAD DRESSING 


—} 


Recorder controller 





AUTOMATED LINE for making salad dressing at 5,000-10,000 lb 


hr. 


also adapts to streamlined, mechanized 


How Automation Techniques Can 


Latest in-stream sensing devices are proposed for specially-modified 


manufacture of these items. 


M. H. JOFFE 


President, The Emulsol Egg Products Corp., Chicago 


[hat word “‘automation” may put 
in mind of straight-through auto 
matic production with continuous 
flow replacing the batch system 
> But in many phases of food process- 
ing, non-stop operation can actually 
be achieved by modifying the batch 
system. 

And whatever the approach, a high 
legree of mechanization is demanded 
not ing but also in 
toring handling materials, in 


and in storage of finished 


only ill proces 
ind 
packaging, 
product 
Thus, while it’s that mayon 
and salad dr have been 
made continuously, with many steps 
iutomatically controlled, nevertheless 
it is only through complete mechani 
cal integration that we get the fully 


truc 


naise ny 


jutomated proce 


Here, we will specifically consider 
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the needs of both large and small 
plants. 


For Smaller Operations 


l'aking first the minimal layout, we 
find that the degree of automation is 
determined by economic and _ tech- 
nological considerations, Small-scale 
operations can be profitably carried 
out with simple batch-type equip 
ment, thus complete automation 
would not be economical 

Before deciding upon the amount 
of automation that feasibly may be 
must consider three factors 

l. Type of equipment available or 
possible to develop. 

2. Cost of units. 

3. Savings and other benefits from 
its use. 

Initial cost may be high. Yet the 
manufacturer who continues to em- 
ploy obsolete equipment and methods 
stands the risk of being outstripped 


ul ed, one 
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.. Instant, foolproof control is accented 


by his 

Che small plant using a batch sys- 
tem makes mayonnaise in a vertical 
type beater or in a Case machine, 
itself to in 
salt, sugar, 
spices, and liquids can be mixed and 
kept cold (under 40 F.) in a jacketed 
tank. Required amounts of chilled oil 
+5 F.) and egg slurry can be pumped 
into the Case mixer and blended for 
3-4 min. Mixing may be automatically 
controlled by a relay. Finally, 
the batch can be mechanically or auto 
matically discharged through an air- o1 
electrically-actuated valve 

It’s a question of whether 
trumentation is economical. 

‘lo make salad dressing the pro 
essor adds a starch base usually made 
in a vertical batch-type cooker. At 
present, ali materials for a complete 
batch can be mixed in a slurry tank 
and then pumped into the cooker 
through an in-the-line strainer. Cooker 


more progressive Compt titors 


which more readily lends 


strument control. 


Egg 
elena 


time 
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production of mayonnaise by omitting preparation of a starch base 


(Drawing by Votator 


Div., Girdler Corp.) 


Robotize Mayonnaise, Dressings 


and batch is 

p to about 193 F. with 
steam. It is held for about 3 min., 
exact time and temperature depend- 


tarted, 


igitator 


brought up 


ing upon type of starches used 

Starch then either pumped 
into a cooler or chilled in the cooker 
to 85-90 fF’. Cooking temperature can 
be automatically controlled by a spe 
cial steam that shuts off at a 
predetermined temperature (about 
193 F.). 

After the batch is held at this tem 
perature for 3-4 min., it can be dis 
charged into the cooler, with a time 
relay actuating the discharge valve 

We find it questionable whether 
instrumentation be economically 
used on a small batch scale for propor- 


base 1 


V ilve 


Can 


tioning the starch base and other ma 
terials into a mixer for subsequent 
blending of them into a salad dressing. 


New Unit Appearing 
Howe cI 


a new emulsifying-mixing 
unit (W. M. Sprinkman Corp., Mil- 
waukee) does lend itself to automatic 
proportioning and blending of in- 
gredients through a time relay. This 
unit has a capacity of 1,000 gal. per 
hr., about ten times that of the verti- 
cal machine. 
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It consists of a 125-gal tank with 
“teardrop” design, and employs a 
special agitator actuated by a 2- or 4- 
speed motor. All valves are pneu- 
matic. Discharge valve at bottom of 
unit is connected to a variable-speed 
pump and a_ variable ounisiivinn 
orifice head. There are no packing 
glands at pump or at agitator shafts— 
an important sanitary feature 

In making mayonnaise, oil is chilled 


to 45 F. in coil-type tanks or plate- 





Plant of Tomorrow 


One can visualize, in the not too 
distant automated 
mayonnaise and salad dressing lay- 


out that will operate from a central- 


future, a fully 


control room. 

Here, the production schedule for 
the day will be fed into some type 
of “intelligence reader” that will 
translate the data into a form usable 
And the entire sys- 
tem will then be sparked to perform 


by a computer. 


the processes. 
After filling, capping, labeling, 
will 
required 


and casing, operations auto- 
the 


number of cases of each product 


matically cease as 


have passed a given point.—M.H.J. 
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he it \t 
is not economical to prepare the egg 
slurry ilthough it 
don Instead, egg yolk 
30-lb allowed to thaw 
hey are then dumped into a jacketed 
tank equipped with an efficient agi 
tator, and salt 
and vinegar ar 
rect proportions 
Batch is then discharged through 
an in-the-line strainer to a jacketed 
holding tank of desired capacity, and 
kept at 35-40 | Holding tank i 
connected to an automatic tank 
The orifice-type emulsifier is opet 
ated from a control panel and can be 
sequence-timed. With 
tially set at low speed, the valve 
ing to the egg-slurry 
admit material to the 
ber. Simultaneously, 
valve and 
actuated, 
When correct 
has been added, th« 
matically close 


type exchange! present, it 


, 
automaticalls can 
b« r¢ dil 


in can ire 


sugar, spice wate! 


i Orpol ite d In Col 


scale 


agitator imi 


lead 
source opens to 
mixin ham 


the ci 
pe r d 


ulating 
variable pump i! 
mount of e 

lury 

and i 

equipped with automati 


into action. Curculation continue 
during flow of oil and agitator speed 
After the 


mon ma 


increases proportionate ly 
oil is 


mixing 


incorporated, circul 


continue fo 1 preset | 








| 


| 


125-gal. teardrop-shaped tank 


COMBINATION emulsifier-mixer has 


with finger-type agitator operated by vari-speed drive (left) 
head setting 


NEW 


(right) Orifice-type 


emulsifier (over tank) permits variable 


intro starch 


dressing base along 
with oil and egg material. In small 
plants, the base can be cooked and 
cooled in the usual way, then pumped 
to a holding tank. From here, it can 
be metered (along with oil and egg 
slurry) into the emulsifying-mixing 
unit, using an electronically actuated 
proportioning-type pump 


during which nitrog may be requires 
duced 

Then, a divert valve 
matically, and batch i: 
the desired level by a level-sensing 
device. Latter closes the divert valve 
actuat« the time-sequence 


opens auto 


discharged to 


and 
mechanism for re 
It might be noted at this point that 
1 premixer-colloid mill combination In bigger plants, starch base can 
can substantially duplicate this job be automatically cooked and cooled 
As previously salad by continuous equipment presently 


vcling 


mentioned, 


CONTINUOUS MAYONNAISE PRODUCTION: From 
specially designed, efficient disk-type blender (above), oil 
egg-seasoning mix is metered into AMF continuous mixe! 
(right). The into blender also contains 20% of 
the water-vinegar solution used, while remainder is pro 
portioned into head (A) during emulsification 
mixer pressure (at B), rpm, (C), als 


mix fed 


mixing 
(ages on register 


flow (D), and amperes (I) 
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vailable—the Votator heat-exchanger 
ooking unit and the Walker-Wallace 


plate-type heat-exchanger cooker. 


For Larger Operations 


In a setup for preparing starch 
slurry, proposed by Girdler Corp., a 
series of weigh hoppers can be used 
for starch, sugar, water-vinegar mix- 
ture, and minor ingredients such as 
blended salt and spices. Ingredients 
are added to a slurry tank which is 
part of a weigh-scale assembly 

Scale is equipped with adjustable, 
interceptor attachments, Each has a 
photo-electric tube mounted in the 
scale, and each is connected to a con- 
trol cabinet by relays necessary to op 
erate discharge valves of ingredient 
hoppers. An interceptor is used for 
each major ingredient 

After the slurry is prepared, it is 
pumped to the starch-slurry holding 
tank. Equipped with a level-sensing 
element, this tank supplies the 
Votator unit. The whole operation i 
ictuated when slurry reaches the lower 
level in the tank, and it can be 
equence-timed or punched-tape con 
trolled 

Here is how starch slurry would be 
made automatically 

When the control system is actu- 
ited, flow of water-vinegar mixture 
into slurry tank begins, and it con- 
tinues until first interceptor point is 
reached. Liquid-discharge valve is 
iutomatically closed, and _ agitator 
tarts. Immediately, second ingredi- 
ent flow begins. Each interceptor 
point on the scale dial represent cessa- 
tion of one ingredient flow and start 
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of the next as electric eyes are tripped 
by movement of the dial pointer. 

When all ingredients are propor- 
tioned, additional agitation is em- 
ployed and batch is then automatically 
transferred to slurry-supply tank. The 
system now is idle until level of slurry- 
supply tank calls for preparation of 
another batch. 

This system is flexible, since elec- 
tric-eye batch points are readily ad- 
justable for formulation changes. 
Also, number and amount of in- 
gredients may be increased or de- 
creased without major effect on cost 
or complexity of installation. 

Compared with continuous pro 
portioning and mixing, this system 
involves fewer moving parts. And it 
features specially engineered and com 
paratively standard components. 

Cooking and cooling of starch base 
is carried out in the conventional 4 
stage Votator cooking unit. Slurry 
(1) is metered by Votator feed pump 
from supply tank to the first cooking 


cylinder, (2) held at cooking tempera- 
ture in the next, and (3) cooled in 
the last two cylinders under controlled 
conditions. Cooled base is then con 
tinuously discharged into two 300-gal. 
starch-base storage tanks. 

From these tanks, required amounts 
of base, oil and egg for each batch 
of dressing go to the orifice-type 
emulsifying-mixer 


Another Continuous Setup 


A different principle is employed in 
the Girdler-AMF continuous system 
for manufacture of mayonnaise and 
salad dressing (see drawing). ‘I'wo 
300-gal. tanks, equipped with bottom, 
flat-type agitators (designed to keep 
ingredients in suspension without ef 
fecting emulsification), are used at 
premix tanks. 

Oil is metered into first tank. ‘Then 
by either automatic-stop control on 
oil meter or through use of a scal 
equipped with an interceptor attach 


ment, flow of egg slurry begins and 
agitator is simultaneously started by 
a relay that activates the agitator 
motor. After correct amount of egg 
slurry has been discharged, base 
metering pump is started and correct 
amount of base incorporated. The 
same cycle is employed for second 
tank. 

When premix tank 
plete, discharge valve is automatically 
opened and the thin, oily premix is 
pumped into a disk blender Chis unit 
consists of a 40-qt. standard, round 
bottom mixing bow] mounted on a 
tripod stand. It has a sanitary 
bottom outlet and a 875-rpm. impeller 
directly connected to a 74-hp. motor 
drive. 

Impeller consists of two truncated 
cones designed so that material fed 
into blender is whipped into 
doughnut-shaped rings, one above the 
other. Variation in height of top 
doughnut (which may be 1-2 in.) 1 

(Turn to page 100 


cye le 1S 


com 


3-in. 


two 


Automatic Elevator 


Keeps Crowns 


Feeding to Machine 


FE STAFF 


They had a special problem at the plant of Falstaff 
Brewing Corp., San Jose, Calif. 

Replenishment of the supply of crowns in the hopper 
above the bottle crowner called for the operator to climb a 
short ladder, carrying with him a carton of the crowns. At 
times, however, he wouldn’t use the ladder. Instead, he’d 
clamber up the machine itself, to take a stand on a level 
near the unit’s moving parts while he poured in the crowns. 
> To eliminate this laborious, sometimes dangerous, and 
somewhat insanitary operation, Falstaff designed an 
enclosed elevator that curves “up-and-over” to feed this 
machine hopper. 

The lifting mechanism comprises a 4-in, endless rubbet 
belt equipped with 4x1-in. wooden strips fixed horizontally 
across it at 6-in. intervals. It is powered by a 4-hp. motor. 

At its start, near the floor opposite the crowner, this belt 
forms the fourth side of an easy-to-fill hopper. Once this 
hopper has been loaded, the elevator belt picks up the 
crowns and carries them from this low-level point to the 
feed hopper atop the crowner 


Robot Action 


Dropping from the belt into the high hopper, the crowns 
first fall upon a horizontal, counterweighted, hinged plate, 
located slightly below the top of the unit. Under their 
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“UP-AND-OVER” LIFT abolishes old tedius, risky climb 
ing to supply this machine with bottle caps. Operator 
need only load lower hopper (right), then unit runs by 
itself. Mirror (upper left) gives him view of flow into top 
Note that installation leaves clear 


hopper aisle 


weight, this plate tilts, and then the crowns slide off, to 
be used by the machine below 

As the supply of crowns on the plate diminishes, the 
counterweight gradually returns the plate to its original 
position. Thereupon, a limit switch is closed, again setting 
the elevator in operation to repeat the cycle 

Thus, the whole feed system is automatic as long as th 


floor hopper is kept supplied 
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1—UNDER HIGH HEAT these belts aren’t fazed, even in 800-deg.-F. bake ovens 


STEEL-BELT CONVEYORS 


WHEN to Use Them... HOW to Maintain Them 


OSSIAN EK 


Manager, Conveyor Division, Sandvik Steei, Inc., Fair Lawn, N. J 

Both carbon-steel and stainless-steel conveyor belts have 
fulfilled vital needs in varied and essential applications 
in food plant operation 

I'he characteristics of these steel belts set them apart 
for specific applications, particularly in these four major 

1 food plant operations 

1. Processing at high or low temperatures. 

2. ‘Transporting sticky products. 

3. Accumulating cans, jars, or other containers. 

4. Conveying over very long distances. 

I'he steel belt made of flexible cold-rolled strip steel has 
the ability to withstand heat and resist corrosion. Thei: 
high heat-transfer rate makes them specially adaptable for 
continuous over wide temperature variations 

And having a hard, impenetrable surface, they are se 
lected for handling materials so that they do not 
pick up odors or off-flavor 

Because of these qualities, the steel conveyor plays an 
important part in operations integral to the processing of 
many foods, reducing costs and protecting quality 

In many packing plants, the preparation and processing 
of meats is via steel belt conveyors, since they are imper 


operation 


sensitive 
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vious to bacteria and corrosion. Here, they are easily 
scraped clean while in use, and they are quickly and eco 
nomically washed and sterilized at the end of operations. 

In canning plants, steel belt conveyors often serve as 
accumulators for containers. When the belt movement of 
cans or jars is unimpeded, travel is in-line. However, in 
event of a stoppage, containers spread out over the belt (on 
which they slide with negligible friction). Thus, they accu 
mulate until the cause of the clogging is removed, or until 
the accumulating area is filled, whereupon the unit is 
stopped, either automatically or manually 

Steel belt lengths up to 300 ft. are stocked. Longer 
belts are fabricated from stock lengths. Belts of steel 
is long as several thousand feet have been operated suc 
cessfully. 

Thickness of stock belts varies, the range being .016 
to .063 in. Single-piece units are obtainable in widths up 
to 32 in. Wider belts are fabricated by joining two or more 
lengths side by side. 

These wide belts are extensively employed in the baking 
field. In the ovens—especially those for cookies, crackers, 
and biscuits—the belts often run 300 ft. or more in length. 
Temperatures up to 800 deg. F. may be required, and so 
the steel belt is ideal here. 

Another important use is for conveying through the tun- 
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2—FOR COOLING they're also ideal. Here ten of them 


help harden chocolate drops 


Functions 
In Focus 


4—LIGHT TRANSPORT finds them rou 


tine. This is “long-carry” of potato chips 


nels where icings on cakes and sweet goods are cooled and 
hardened. 

When the steel belt is selected for use in sardine or tuna 
fish processing, the reasons are much the same as in the 
meat industry, with at least one additional objective. 

This is the extra accent on the fact that foreign-odor 
sensitive fish are not affected by the steel conveyor. Its 
smooth is readily cleaned and washed to keep 
it free of both odors and bacteria. 

Raw sugar’s stickiness causes it to cling to belts. But 
when the steel type is employed, such sugars are easily 
scraped from the smooth, hard surface, and without 
danger of gouges or other injury to the belt. 

Another sugar-refinery application is the handling of 
cubed sugar. As in the case of raw sugar, handling here 
is confined within side skirts, which can be located very 
close to the belt, thus allowing only a very small crack 
between the two. 

Since stainless belts do not absorb cooking oils, and also 
since they resist the corrosive effect of both antioxidants 
and salt, they are finding increased use in potato-chip 
plants. Available in 18-8 type stainless, these belts, when 
kept clean, do not in any way contaminate the product 
For similar reasons, steel belt conveyors are assets in 
margarine manufacturing plants 

Where candy and confections are processed, steel belts 
are employed in cooling tunnels. They are also used to 
provide a cold, hard surface for the self-shaping confe« 
tions. These are deposited soft to form and harden iden 
tically on the belt. 

Rapid heat transfer of the steel belt in a very important 
asset in this operation. The belts may be cooled by air 
blast or by cold water sprayed on the under surface of 


surface 
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3—"SENSITIVE FOODS are sped without pickup of odors 


or off-flavors. Seen is margarine operation 


5—HEAVY TRANSPORT, too 


belt moves a big batch of cube sugar 


Here a wide, high-capacity 


since belt 


6—ADHERING FOODS are cleanly 
surface is hard and impenetrable, and so unaffected, “Doc 


carried, 


tor” blade removes meat and returns belt spic and span 


7—ACCUMULATING of cans for feed operations is steel 
belt's ready forte, since surface slide.’ 


gives easy 





the belt. Quality control of size and shape of confection 
is thus readily maintained 

Recently, the steel belt has been adapted in the manu- 
facture of puffed confections, and also in several different 
methods of preparing instant coffee. All of these process 
ing operations are carried out under vacuum. ‘The stecl 
belts, on which the product is conveyed during the time 
moisture is evaporated from the products, operate inside 
i vacuum Chamber 


Hp. and Drive Requirements 


Conveyor drives are usually of chain type. This drive 
is preferable because the conveyor speeds are slow, and it 
allows bearing adjustment at the drive pulley 

Horsepower required to drive conveyors will vary, of 


Cleaning Device, Repair Closeup 


TO PREVENT any solid foreign material from rounding 
pulley and so damaging belt, plow-like device (1) is set 
to ride on return strand of conveyor (2), Cleaner blade 
(3) curbs any build-up of adhering substances on pulley. 
It's held against pulley surface by sheet-spring (4) 


course, depending on width and length of the belt and 
the load transported. However, since friction between 
belt and rollers is small, and since the belt in rounding 
the pulley has a spring-like action and tends to push itself 
around, horsepower requirements are low. 

For many steel belt conveyors, especially the smallet 
ones, fractional horsepower motors are sufficient. 

Now about idlers: Since these devices contribute so 
materially to the performance of the steel belt conveyor, 
their selection and installation are very important, as 
are also frequent inspection and maintenance. 

Correct spacing of idlers depends on technical aspects 
as well as the loads the belt carries. Here’s a rule to 
serve as a safety guide: The angle made by the belt 
leaving an idler should never deviate more than a frac- 

(Turn to page 203) 


“DIE-BAR” 1S USED as guide for punching rivet holes 
when joining belt ends (as above) or splicing-in a new 
plece. Next, holes will be countersunk. And after rivets 
are in, their heads will be filed to smooth them down 
level with the belt surface, 





AVAILABLE THICKNESSES OF STEEL 
BELTS 


Carbon and Stainless 


Belt STAINLESS thicknesses 
width CARBON thicknesses (x.001 in.) (x,001 in.) 
(in.) 

16 20 24 32 36 40 48 55 63 20 94 32 
” 
+ 
x ” 


xx xxx x x x 
xx xx xxx x x 


7 


54° 
62° 
ha 
si** 
oe" 


xx x x 


* Made up of two narrower belts longitudinally jointed, 
three belts longitudinelly jointed 











QUICK RULE-OF-THUMB 


For Finding Horsepower Needed 
To Drive Your Steel-Belt Conveyor 


Rapid calculation of motor-drive requirements may be 
made with this formula— 


W+0Q0 \ 
4 A 4 4 ' + 
Hp | 40 (A+l B+S+QH | 33,000 


—where W is belt weight in Ib./ft...Q@ is load in Ib./ft 

.A is 600 for single belt, or 800 for belt with longi- 
tudinal joint, or 1,100 for belt with two longitudinal 
joints... L is center-to-center pulley distance ... B is 20 
for belts sliding on metal, or 30 for those sliding on 
wood...S is sliding length...H is height of lift in 
inches, and V is speed in ft./min. 











Chart Shows Proper Belt Sag 
For Various Spacing of Idlers 
t | 
es .. 
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Return idler spocing feet 10-13 13-16 16-20 20-23 |e3-00 
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WHAT IS SEING DONE with Mylar in packaging foods is typified by these six applications 


different requirements. 


Mylar Breaks Barriers 


To Wide Application 


Now heat-sealable, this 
clear, tough, heat-resistant 
film meets many advanced 


requirements 


YLAR POLYESTER FILM, the 

new material with many unigut 
properties, has “‘arrived” in food pach 
aging. ‘This was in evidence at the 
recent Packaging Exposition in At 
lantic City. 

A wide range of applications of the 
strong, brilliantly clear, high-heat-r 
sistant film were shown. And sealing 
the film on slightly modified. standard 
wrapping and bundling te ee a 
research achievement out of the new 
du Pont packaging laboratory was 
demonstrated. 

Here are typical Mylar applications: 
A macaroni specialty is wrapped in 
the polyester film to achieve com 
plete visibility, while affording product 
protection (De Martini Macaroni Co., 
Brooklyn, N. Y.). Another macaroni 
ENGINEERING, 
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item, made by Procino-Rossi Corp. 
\uburn, N. Y., is packaged in a car 
ton with a highly transparent, break 
resistant Mylar window. 


, 


l'aking advantage of the high-tem- 


HEAT SEALING having been achieved on a fast production-ine 
now is used to bundle cartons of flavor extracts at the C. |} 
a Hays 


in Richmond, Va. The machine is 


1956 


each of which has somewhat 


perature of the film, Lu 
chow Products Corp., New York, uses 
1 heat-in-the-package container 
for precooked frozen products, such a 
beef goulash with noodles. Here the 
sealed envelope containing the prod 


prope rt 


it a 


uct is inside a paperboard carton, The 
high strength of the film is utilized in 
a brilliantly transparent bag for fresh 
apples packed by Lloyd Garretson Co., 
Yakima, Wash. 
irankfurters are vacuum-packed in 
a Mylar-polyethylene laminated film 
(Turn to page 156) 


Mylar 
plant 


basis 
Sauer Co 


en unit 
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LATEST MACHINE automatically fills new-type plastic 
disks are dropped 


bottles upside down Then bottom 


into position by operator and sealed in place, 
ejects closed containers from metal holders onto conveyor 
Horix Mfg., Pittsburgh 


at up to 180 per min 


PRECISION SCALE and electronic 
controls give high accuracy in this 
machine for 
(right) control 
enable instant 
Trescott Co.,, 


weighing-filling 
Dials 
feed, and precision 
weight checks The 
Fairport, N. ¥ (70D) 


small 
dry materials 


Spotlight on 


69 Latest Packaging 


8 Fillers 


HERE, filling machines are automatically set to correct for over 
and under-weight, Calculator doeg it, dispatching signals from check 
weight when operator places package on it. Readings 
recorded on strip chart.—Scale Specialties & Systems, Inc., 
N. J. (70A) 


scale also 


toseland 


SOLIDS, LIQUIDS, POWDERS are filled simultaneously 
in same or different-sized flexible packages at rates to 
400 per min. on this new unit. Machine forms packages 
directly from roll, then fills and heat seals.—-The Bell 
Machine Co., Oshkosh, Wis. (70C) 


Unit then 


(70B) 


4-PISTON machine fills viscous prod- 
ucts in glass jars, plastic bottles, tin 
cans, or paper cups 100/min. Handles 

Special nozzles as- 
operation. Maker: 
Philadelphia 


AUTOMATIC SCALE bulk-weighs 
grains, beans, frozen foods, and other 
free flowing materials, in 10 to 100- 
lb. range. Makes eight 10-lb. or five %-32 fl. oz. size 
50-b. weighings per min. Manufac- sure dripless 
turer: Pack-Rite Machines, Milwau- Hope Machine (Co., 
kee, (70B) (70F) 








Units 


Profusion of new fillers, bundlers, 
strappers, labelers, and pouchers 
on view at 25th AMA National 
Packaging Exposition at Atlantic 
City. Also forming, capping, car- 
toning, coding, bagging, wrap- 
ping, sealing, counting, casing, 
handling equipment . . . 11-page 
feature 


column 
(left) and an 
at 50/min 

Rockford, Ill 


3 Bundlers, Strapper 


PACKAGE BUNDLER seals 2 to 3 packages at a time 
with pressure-sensitive tape fed from two rolls. Operates 
at 60 per min. Maker: Minnesota Mining & Mfg. Co., 
St. Paul. (71C) 


THIS MACHINE uses Mylar polyester film in accumulat- 
ing and bundling of cartons. Unit is equipped with two 
static eliminators and Teflon-impregnated glass cloth over 
sealers.—Hayssen Mfg. Co., Sheboygan, Wis. (71E) 


FILLER-CAPPER 
dispenser 
automatic 
(right) that applies deep-skirted lids 
Anderson Bros, Mfg 

(71A) Co., 


COMBINATION filler-capper handles 
dry products at up to 80 paper cups 
Stacked cups and lids are 


from 


mounts new 12 
for nesting cups 
capper per min 
automatically dispensed 
zines. Maker Anderson Bro 
Rockford, Ill. (71B) 


maga 


Co., Mtg 


xe | 
tS 
fi 
J 


Mylar 


Benzyl alcohol is ap 


BUNDLER employs thin-gage polyester film to 
group-package carton-packed items 
plied to film with roller appiicators 


chinery Co., E. Longmeadow, Mass 


Maker: Package Ma 


(71D) 


ELECTRIC MACHINE tensions metal strap as it cut 
from the coil to make a welded joint in strapping 
Time cycle of machine is less than 


(71F) 


shipping 


cases Acme 


Steel Co., Chicago 
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STRAIGHT-THROUGH labeler operates at up to 240 GLUE LABELER runs at 20 to 60 bottles a min. Handles 
bottles a min, Features multiple label application, positive flats, squares, and odd-size labels. Works on any size or 
container control, safety devices, and simplified lubrica shape of bottle, from smallest up to gallon Biner-Ellison 
tion.--Economic Machinery Co., Worcester, Mass. (72A) Machinery Co., Los Angeles. (72B) 


GLUE-TYPE UNIT has semi-automatic label feed. Operator touches 
lever, then labels are registered onto container. Can be used as a 
straight label paster for gumming labels.—-Kenneth J. Moore & Co 
Chicago. (72C) 


NEW LABEL DISPENSER has patented abrasive surface for retarding and 
holding all remaining labels. Only one label is drawn from stack at a time, 
regardless of how rapid or careless the hand motion. Reaches 2,500 labels/hr. 
rate. Moistens labels for good adherence. Maker: Dispens-A-Label Devices, 


Pittsburgh, (72D) 





f—t. 


THIS MACHINE is designed to handle pressure-sensitive SEMI-AUTOMATIC thermoplastic jar labeler Runs at 
top labels. Applies them at 60 a min. Available with code up to 60 containers per min, Exhibitor: New Jersey 
attachment,.-New Jersey Machine Corp., Hoboken. (72B) Machine Corp., Hoboken, N. J. (72F) 
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BUCKET ELEVATOR bulk-feeds product to net-weigh ELEVATOR of this unit bulk-feeds product to battery of 
scales. Employing individually operated bulk and dribble net-weight packaging machines that form pillow-styl 
feeds, product is then filled into package formed from packages from roll material and fill them with scaled 


‘ 


roll stock.—Hayssen Mfg. Co., Sheboygan, Wis. (73A) product.--Cousel Machine Co., Wallington, N. J. (73B) 


LIQUID PACKETER automatically CONVEYOR LIFT delivers product LIQUID WRAP MACHINE form 
forms and fills 2 to 8 packets per to packaging machine that forms fills, and seals as many as 40 pouche 
cycle at up to 240 per min. It’s air- fills and seals package from roll-fed (poly-cello) per min, Fills 3-7/16 to 
operated Matched dies eliminate material. Speeds: Up to 60 per min 5-7/16 sizes, or % to 1 oz. Maker 
leakers, Makers. Brown Bag-Filling This duplex unit is made by Stokes Individually Your Ine Unionville 


Machine Co., Fitchburg, Mass, (73C) & Smith Co., Philadelphia. (73D) Conn, (736) 


4 Cappers 


HIGH-SPEED UNIT has air chuck for trouble-free opera PLASTIC CAPS are applied to glass or plastic container 
tion. Operates at rates up to 240 containers per min on this semi-automatic machine. Rollers compensate for 
Manufacturer Pneumatic Scale Corp., Quincy, Mass exibility of cap and non-rigid container W. H. Swanson 
(73F) & Co., Wiimette, Il (73G) 
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SHAKER-TOP DISKS of polyethylene are applied to 
bottles at 120 per min. on this new unit that attaches to 
tandard screw capper. Also available as motorized unit 
Resina Automatic Machinery Co., Brooklyn. (74A) 


3 Cartoning Units 


QUICK ADJUSTMENT for packaging any size can or 


glass container, or different size ones in same carton, 
at up to 900 per min. is outstanding feature of this im 
proved machine.—AUanta Paper Co., Atlanta, (74D) 
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CUIILE CA 


PORTABLE, semi-automatic cap tightener handles 20-70 
mm.-dia, caps, has 2-10 in. height adjustment, takes con 
tainers up to 7 in. dia.—-Carbert Mfg. Co., Waltham, Mass. 
(74B) 


ADJUSTABLE CARTONER auto 
matically sets up and closes cartons 
as products such as pies and cakes 
are manually inserted into them, Re 
portedly saves half of labor in car 
toning.-Container Equipment Corp., 
Bloomfield, N. J. (74C) 


CONSTANT-MOTION CARTONER feeds and opens car 
tons, inserts single or multiple loads, glues or tucks flaps 
of cartons (airplane or reverse tuck). Also folds and 
inserts leaflets.—R. A. Jones & Co., Cincinnati. (74E) 
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7 Coders, Imprinters 


UNIT MARKS, in one or two colors, on printable 
polyethylene, polystyrene, paper, or metal lids or 
covers, at speeds to 45 per min. Manufacturer: 
Markem Machine Co., Keene, N. H. (75A) 


{ \cnvon 
compat 








THIS CODER imprints item name IMPRINTER automatically applies CONVEYOR-ATTACHABLE coder 
weight, ingredients, etc., on pre code or identification mark to bottom prints side surfaces of set-up carton 
printed die-cut roll, top or end labels of cans, bottles, or canisters as they cases, crates, 
at 125 per min, rate. Available with travel in a production process. Man built-in motor, Variable-speed mech 
automatic counter.—Markem Ma ufacturer Adolph Gottscho, Inc anism synchronizes it Adolph Got 
chine Co., Keene, N. H. (75B) Hillside, N. J. (75C) tacho, Inc., Hillside, N. J. (76D) 


etc Operates from 


LABELS are imprinted, counted, and PACKAGE IMPRINTER automati PRESSURE-SENSITIVE TAPE is 
stacked (up to 200) automatically cally applies dates, codes, or other imprinted and dispensed in single 
by this Serv-A-Label. Commodity marks at up to 7,500 per hr. Handles operation. Speed up to 110 labels/ 
plates are available with one or two items from small envelopes to min, Can be set for re-wind, individ 
22-character type lines. Third line 18x18-in. cartons in thickness from ual cutting, or cut-and-dispense oper 
uses rubber type.—Toledo Scale Co., 0.01 to 3/16 in.—Pitney-Bowes, Stam- ation.-Kleen-Stick Products, Chi 
Toledo, Ohio. (75E) ford, Conn, (75F) cago. (75G) 
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AUTOMATIC BOTTLE CLEANER has eight duplex sta 

tions, each handling two containers to double the clean 

ing performance at normal operating speed Speeds: To 

140 containers per min. Adjustable to all container sizes. 

Entire inter! of unit easily accessible for maintenance 
U. 8. Bot rs Machinery Co,, Chicago. (76A) 


7 Baggers and Bag Opener 


DOUBLE-BAG MACHINE packages flour or semolina in 
per min, Employ auger-type filler Inner liner is 


wrapper from magazine 


HIGH OUTPUT and maximum pre 


1 or 2-lb. bags at 48-55 


Vibrating packer and insert feeder 
Made by Fr. Hesser, Stuttgart, Germany. Displayer: Geveke & Co., New York 


SPECIAL UNIT is designed for short 


we 


Bottle Cleaner, 


SIDE-WELD polyethylene bag-making machine runs at 
10-120 bags a min. Temperature of sealing element, dwell 
time, and web speed can be independently changed. Bag 
sizes: From 2x2 to 40x40 in, Stacking-roll speed is in 
dependently adjusted to permit accurate stacking of bags 
Maker: G. T. Schjeldah! Co,, Northfield, Minn. (76B) 


SCREW-TYPE PACKER (fills valve 
from reel, outer bags with powdery, granular, or 
» added features bulky materials. Its dual-spout unit 
provides versatility Fulton Bag & 
Cotton Mills, Atlanta, (76D) 


AUGER-TYPE BAG PACKER shakes 


cision are features of semi-automati runs or unusual packaging problems and settles as it weighs and fills 


filler for granulated products. Vari 


able vibrating delivery is 


It automatically forms bag from flat 


directly stock, then fills, seals, and cuts it 


Vertical auger and blades operate 
simultaneously with horizontal auger 


controlled by scale jowl is opened from roll. Can make oval as well as to eliminate “bridging” of non-free 


by electronic relay Bullt by Con 
structions Industrielles Pari Di 


City. (768) delphia. (76F) 


PACKAGE 
ANYTRINE 


wey 
r” ers 


Exact WET 
"ORRECT COUNT 


he aPwat 
as te Be ee 
ChE 


rectangular packages, Operates at 
speeds from 30-50 per min 
player: C. Tennant, Sons, New York Heat Sealing Equipment Co., Phila 


flowing materials, Fills sizes to 100 
Mercury lb. at up to 15 tons per hr.—E. D 
Coddington Mfg Co., Milwaukee. 
(76G) 





Dramatic proof 


that ACRONIZED* 
keeps chicken 


fresh longer! 


*ACRONIZED...an exclusive develop- 


ment of American Cyanamid Company...is 
the antibiotic cleared by the Government 
for use in maintaining poultry freshness. 


This chart of actual tests on both Acronized and un- 
treated chickens shows why Acronized has been adopted 
so rapidly by poultry plants from coast to coast for 
retarding spoilage in fresh-killed birds. 


As you can see in the comparison, at the end of 14 days 
under normal refrigeration, for every microorganism 
found on an Acronized bird, nearly 33,000 were present 
on each untreated bira! 


By retarding spoilage Acronized now opens the door 
to tray-packing. 


For the first time, you can package either whole or 
cut-up poultry without risking the “incubator effect” 
that speeds spoilage. 


And the Acronized process is simple. You merely add 
Acronized solution to the standard chill bath for fresh- 
killed poultry—and the growth of spoilage bacteria is 


slowed at once. 


Acronized maintains the taste, color, and country-fresh- 
ness of the fresh-killed bird longer than ever before 
possible. Your top quality is delivered into the con- 
sumer’s kitchen. 


Write today for details on how your plant may qualify 
for the Acronized franchise. 


AMERICAN CYANAMID COMPANY 
« 30 Rockefeller Plaza « New York 20, N.Y 

All ACRONIZED 

poultry—bulk or 


tray-packed— 
carries this seal... 
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TOTAL MICROBIAL COUNT AFTER 14 DAYS 


nder normal refrigeration 
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Type 307, Sheet Base Price qq 50 cents per Ub. 
| os | 
Type 430, Sheet Base Price 34. 50 cents per (6. 


wag 10.00... 


in Stainless SHEET Costs! 














Now You Can SAVE $200 Per Ton! 


Many designers and fabricators who are 
currently using Type 302 stainless can, in 
numerous applications, specify Type 430 
straight chromium stainless and take 
advantage of the 10 cents per pound dif- 
ference in base price. Some of our cus- 
tomers are already saving more than $200 
per ton using our 430 MicroRold stain- 
less sheet. 

The steel industry estimates that 50% 
of all stainless sheet applications could 


satisfactorily employ Type 430, the least 


expensive of all stainless grades, as an 
economical and practical material. When 
propertly applied, Type 430 has all the 
desirable qualities of beauty, corrosion re- 
sistance, strength, long life and low main- 
tenance that no other material, except 
stainless, can offer. 

We are currently producing our 
MicroRold Type 430 sheets in thick- 
nesses .005” to .109” with 2B or 2D 
finishes; and in thicknesses .010” to 
.109” in No. 3, 4 and 7 finishes. 


Send for Your copy, “Care and Use of 430 MicroRold Stainless Steel’ 


Washington Steel Corporation 


5-W WOODLAND AVENUE, WASHINGTON, PA. 
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PACKING MACHINE called Hermic X handles Hermetet 
eartons from 2x1-1/8x3-3/16 to 3-3/4x2-3/16x6-5/16 in 
Carton size change can be made in 15 to 20 min. Liner 
in carton doesn’t collapse during normal filling. Carton 
can be heat-sealed when using proper liner. Displayer 
Gardner Board & Carton Co., Middletown, Ohio, (79A) 


AIR-OPERATED BAG OPENER of 
sanitary design speeds packaging of 
meat and bakery items. Has adjust- 
able guide for inserting product. Also 
heat sealer.—Tele-Sonic Pkg. Corp., 
New York City. (79C) 


4 Wrappers 


WRAPPING of many sizes and Chicago. (79B) 


shapes of meats, poultry, etc., in a 
choice of folds, and with a variety 
of materials, is accomplished by this 
Speed-Wrap unit.—National Equip 
ment Corp., New York City. (79D) 





W EIGH-BAGGER of new design employs double dumping 
weigh bucket on high precision scale lever fed by dual 
vibrators, Product discharges into bags supported by 
stainless indexing turret with agitating spouts. Weighs 
from 1 oz. to 5 Ibs. at up to 60 per min.—Walter J 
Reynolds Co., Portland, Ore, (79B) 


SPEEDY HAND WRAPPING is assured by unit that automatically cut and 
feeds desired-size sheets of cello, wrapping paper, or single-faced corrugated 
board, Four-button control enables instant size changes 


Rosenthal Mfg. Co 


Turn for More => 








UNIT WRAPPER with hand-feed conveyor runs at over 
100-per-min Called ideal for packaging flat-top food 
items. Conveyor has pusher bars. Manufacturer: Wrap 
Ade Machine Co., Belleville, N. J, (80A) 


rates 


5 Types of Sealers 


pack 


equipped with ink printer, hole 
slitter. Operations are carried 
Maker Pack-Rite Machines, 


ROTARY BAG SEALER i 
puncher, and “tear here 
out while 
Milwaukee 


sealing 
(80C) 


bags 





i? 


OUTSERT APPLICATOR performs 
on 220 cylindrical containers per min. 


HEAT SEALER is designed for lab 
oratory testing and quality-control 
work on wide variety of films, includ Compact 
ing Mylar. Includes special tempera- fold 
ture and dwell-time controls.—Pack- 
aging Ind., Montelair, N. J. (S80B) ler Co 


80 


in-line machine tapes out 
leaflet to exterior of container 
at predetermined point 
, Rochester, N. Y. (80F) 


WRAPPER has cardboard folder, feeder, coder, thermo 
plastic roll-ttype labeler, underfold attachment. 
products in cartons and trays 
Rapids, Mich. (80B) 


Handles 
Oliver Mach’y Co., Grand 


BAG-CLOSING MACHINE operates at 
using steel tie or glue closure. Attachments available to 
heat seal and date bags. Displayer: Continental Can Co., 
Shellmar-Betner Div., Mt. Vernon, Ohio. (80D) 


35-per-min, rate, 


POLYETHYLENE TUBES and bot 
tles are sealed in units of 10 at high 
speed on this Bank-Seal machine. 
Handles containers of 11-60 mm. dia., 


2-11 in. high.—Carbert Mfg. Co., Wal- 
tham, Mass. (80G) 


The Pfaud- 
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4 Counters 


items 


ELECTRONIC COUNTER totalizes conveyorized 
at up to 100 units per sec., with direct readout of data 
Photocell and exciter lamp are operated directly from 
the counter. Manufacturer: Post Machinery Co., Beverly 


Mass. (S1A) 


UP TO 200,000 ITEMS hourly (as small candies) is speed 
of this feeding, orienting, and counting machine. Any 
count from 1 up is easily obtained by setting dials on 
electronic instrument Make U. § 


New York City (81C) 


3 Material Handlers 


THIS UNIT, called the Palletainer, 
has polyethylene liner with 8-in.-dia 
discharge. It’s portable equipment 
for bulk handling of granular mate 
rials Capacity 4,000 lb.-—Union 
Steel Products Co., Albion, Mich 


(8S1E) 


boxcal 


(S1F) 


MULTI-CHANNEL INPUT fer photoelectric 
mits counting of five lines 
indicates total even though all 
exactly same time 
(S1B) 


Engineering Co., 


THESE BULK CONTAINERS are «ds 
signed to replace bags, permit faster 
loading, simplify packaging 
operation, stack easier, and facilitate ing 
the taking of inventory. Displayer 
Gaylord Container Corp., St. Loul 


fuer 


multi-channel 1 


counting five fines 
ening ee fost slectronte 


a* 


* 


a ae dr & 
2 > 


Fee. 
es 


beta sitesi 


“tetel cegat 


“ 


2 


count + pe 
of objects at same time Unit 
beams are interrupted at 


Post Machinery be rly, Mas 


HIGH-SPEED PRECISION COUNTER can be changed 
over to handle different items without additional guides 
or other equipment. Machine sorts, counts, and divide 
product into pre-set quantitte Delia Engineering Co., 
Boston (S1D) 


moved at 


BULK MATERIALS 
carefully controlled rate 
by this new vibrat 


from trickle 


to 4 tons pe! 
feeds io rectified power 
Specialshape feeder tray 


Eriez Mfg. Co borle Pa 


needed 
supplie d 


(81G) 
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Caser, Miscellaneous Units 


PACKAGE CASER conveys and aligns packages, elevates 
and tiers, loads cases, and lowers them to discharge belt, 
ready for sealing. Speed: To 240 

Food Machinery & Chem, Corp., 


packages per 
San Jose, Calif 


min 
(82A) 


442206.04666 
rrenrees*y 


OC Performance 
from AC Power 


EASILY-REPLACEABLE printed circuit units (arrows) 
are used in controlling mechanism for adjustable-speed 
that employs electron tubes to convert a.c 

General Electric, Schenectady, N. Y 


drive 
to dv 


power! 
(82C) 


CLASSIFIER automatically 
make sure it 
rejects 
Ohio. 


checks weight of case to 
contains predetermined number of units, 

underweight ones.-Toledo Scale Co., Toledo, 
(82B) 


NEW WASTE DISPOSER has 10-in.-dia grinding chamber. 

Combines fast multiple shredding and cutting, high-speed 

disk rotation, and strong hydraulic action for top capacity. 
Toledo Scale Co., Toledo, Ohio. ( 82D) 


i . 
@ 


eo 


AUTO-SETTING UNIT is for eliminating costly setup time, material waste, 


and errors in imprinting, bagging, wrapping, etc., where repeat 
determined by trial and error. 
Machine O'Matic, Chicago. 


drive 


SHEET PLASTIC is formed into 


lengths are 
Setting is obtained by adjustment of vari-speed 
(82F) 





rigid containers by this vac-type ma 
chine. And they're delivered in con 
tinuous’ =_ atrip.--Comet Industries 
Franklin Park, Ill, (82BE) 





For More Details, Circle Key Numbers 
On Readers’ Service Card (Last Page) 
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Carlyle quarry tile colors... 


250 Bluegrass Green—newest quarry color 
120 Mecea—dk. chocolate brown 

140 Greytone—med. gray, flashed 

130 Cinnamon—meliow brown 

150 Egyptian—rich flashed buff 

110 Navajo—deep warm red 


For floors that can take it snl biagbichbieded grey, tude 


175 Pompeian—light buff 
170 Russet—vivid red-brown 


eee everywhere eee 240 Suntan—buff, golden tone 


160 Oriental—dark red, flashed 


No. 120 Mecca 


Sizes: (with trim shapes): YO" thick——234” = 234” 
to 8” x 334”, Available also where desired: 
P 4” thick 23%," x 234," 10 9” «x 9", 
Also available with abrasive surface, 
he 


i 


Carlyle Quarry Tile .... . the widest line of quarry tile 


Colorful floors of Carlyle Quarry Tile building or modernizing, your archi- 
will remain fadeproof, fireproof and tect, builder and tile contractor will 
100% serviceable for the life of your recommend Carlyle Quarry Tile. 
building. Sceuffs, stains, grease, acids 
wash away — harmlessly, economi- Most colors and sizes are readily 
cally. Yet, the cost of Carlyle Quarry available. Ask your tile contractor 
Tile floor is most reasonable, com- or Mosaic representative for details. 
pared with any other floor material. For your Carlyle Quarry Tile Cata- 
log, write Dept. 25-3, The Mosaic 
Whether you are planning a new Tile Company, Zanesville, Ohio. 





win iia | A product of THE @M\ObsyViGm@ TILE COMPANY 
” ® 


ne bouk 


PF « = pond P . 
y Kent tle | America’s largest manufacturer of ceramic floor and wall tile 


My j / Contractor 


4/7 (Ceramic) 








Member—Tile Council of America and The Producers’ Council, Inc. Over 5000 Tile Contractors to serve you 





Showrooms, Warehouses and Factories from Coast to Coast . . . WAREHOUSES & SHOWROOMS 
Ch cago Corona, Calif., Dallas, Denver, Detroit, El Segundo Colif., Fresno, Greensboro, Hartford, Hempstead, L. |, N 
Rock, Matawan, Miami, Minneapolis, New Orleans, North Hollywood, Philadelphia, Portland, Rosemead, Calif, Salt Loke 
Seattle, Tampa, Washington, D. C., Zanesville. SHOWROOMS: Milwaukee, New York. REPRESENTATIVES: 6 

City, Oklahoma City, Pittsburgh. FACTORIES: Zanesville & Ironton, Ohio, Matowan, N. J., Little Rock, Ark., Jack 
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SX huttleworth 


can handling equipment 
proves ability to make 
big labor savings. 


LU NSCRAMBLER 

(A) As part of a complete system, the Shuttleworth Can 
Unscrambler receives cans from the Crate Unloader 
or Conveyor. Smoothly and efficiently delivers a 
steady feed to labeler. 





UNSCRAMBLER 


As a portable unit, this machine may be quickly 
wheeled to the labeler for the feeding of bright cans 
from cases 

Kither method results in a rapid and steady supply to 
the labeler, with gentle handling of cans. Requires 
no operator and in most installations reduces labeling 
costs by 500% or more. 


CRATE UNLOADER on TRO Pe ne ca we 
(C) For fast, gentle handling of wet or dry cans from the : 4: feeding of bright 
retort, the Shuttleworth Crate Unloader saves a ; cans to labeler 








thousands of man hours per year. It receives crates 
from dollies, monorail or roller conveyors, No latch. 
ing or fastening. Unloads cans from crates and ele- 
vates them to Unscrambler without denting 





Send for full details and descriptive literature. 


SHUTTLEWORTH MACHINERY CORP. 


WARREN, INDIANA 


A complete system 
for automatically 
handling cans from 
retort crate to 
labeler 





CRATE 
UNLOADER 


Installation used with 
roller conveyor unit= 
may also be supplied 
for use with mono- 
rail or dollies 
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Propose Irradiation 


Of Foods in Power Plants 


Army experts see cost advantages in dual-purpose nuclear reactors. 


Discuss progress in irradiation and take optimistic view. 


Challenge food industry to help speed development 


FE WASHINGTON BUREAU 


Washington’s food association representatives turned 
out in force for a full evening’s briefing April 17 on what 
may be the next major development to win a place in the 
industry—preservation of food by nuclear irradiation 

I'he briefing was provided by five Army experts, pat 
ticipating in a panel discussion arranged by the Quarter 
master General’s Office and the Commerce Department's 
Business and Defense Services Administration. It 
cided with the second annual atomic trade exhibit 
broad field. For the 


these significant items: 


coin 
Discussion ranged over a food 


industry, there wer 


Proposes Power-Plant Radiation 


The North American-Nebraska power group recently 
has approached the Army with a proposal to insert design 
modifications in their power reactor to provide irradiation 
North American-Nebraska now is negotiating 
Atomic Energy Commission, looking toward 
construction of a sodium graphite reactor capable of gener 
iting 75,000 kw. of electricity, 
> Depending on their outcome, these talks could result in 
construction of the nation’s first commercial-scale reactor 
equipped for treating food with gamma rays. 

I'he power group’s interest in approaching the Army 
was explained at the symposium by Lt. Col. Truman F 
Cook, radiation engineer with the Office of the Chief of 
Research & Development, Department of the Army 

“The development of atomic power currently is con 
fronted with the problem of high costs,” said Col. Cook 

I'he irradiation processing of food may provide ancillary 
income through the proper use of gamma rays, which at 
re byproduct waste. This decrease the 
nuclear and conventional sources of 


SCTVICCS, 


with the 


present could 


price gap between 
clectricity.’ 

Col. Cook, and other panelists, made these other point 
in a rundown on the economics of widespread adoption by 
the food industry of ionizing radiation to preserve food 


igainst insect contamination and spoilage 


Cost Estimates Presented 


Iconomic feasibility is still a matter of conjecture. Best 
present estimate show 


potatoes 


these costs: To stop sprouting in 
or onions, 0.03c., +0.02c. a pound; to kill insects 
n grain, 0.06c., +0.02c. a pound; to sterilize meat—so 
packaged that it can be stored at room temperatures for 
months—3c. a pound, with a possible range of 1 to 5c 
“These costs will drop and the range rapidly reduce,” 
FOOD ENGINEERING, 
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the Colonel indicated, ‘‘as we develop better concepts for 
producing commercially acceptable radiation sources.” 
> The panelists were uniformly optimistic about the pros 
pect that the “conservative food industry” would furnish 
a wide range of irradiated foods within a decade. 

Radiation sources may be of two kinds: Reactors using 
nuclear sources that produce gamma rays, or electron gen 
erators that produce beams of electrons (beta rays). Al 
ready, Swift & Co. has that in three or four 
may be marketing radiation-treated packaged 
meat Army panelists said they a that Swift would 
use electron radiation 

The electron 

“appears capable of constructing any 
it the desired operating ratings if 
todav.”’ Among their advantages ar 
iting cost, high efficiency, and the 
fissionable material. But electron 
treating grains and foods processed in slabs, like bacon 
steaks, fish fillets, and cheese. ‘They are likely to find thei 
best use on foods which have a seasonal or transient proce 


low 


indicated 
years it 
Lilt 


Col. Cook, 
number of machine 


gencrator industry uid 


order wert placed 
port ibility, low oper 
fact they do not us 


venerators are limited to 


ing cycle and relativels volume at any one location 


Radiator to Make Steam 


> “For gamma radiation,’ Col. Cook declared, “it appears 
that reactors are the most feasible, It can be shown that 
specially designed reactors can be constructed to irradiate 
food in a profitable venture, even if the heat is thrown 
away. The Btu.’s need not be wasted, however. They 
can be used for space heating and the generation of low 
pressure steam, both required in food processing plants. 

“Reactors for the industry appear to be most promising 
for the irradiation of those foods which are brought to cen 
tral locations for processing in volume, such as meat, poul 
try, fish, and possibly grain—or for large items, such as 
roasts or quarters.” 

Others besides the North American-Nebraska group are 
offering power reactors whose overall economics could be 
improved if the design provided for the radiation of food 
ind other material “Tt opinion,” Col. Cook 
reported, “that multi-purpose reactors should be built to 
bring about an earlier realization of nuclear electricity 
electricity, and at the 


out 


competitively with conventional 


ame time give risc to a brand new and desirable 

food irradiation 
> Col. William D. Jackson, Chief of Research & Develop- 
ment, Quartermaster General's Office, said the time has 
come for the food processing industry to team up with 
the Army and other government agencies in a broadened 


effort to bring about this day. l'urn to page 96) 
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Dairymen’s conference targets— 


Concentrated Milk, Frozen 


Tips come thick and fast in key evaluations 


of significant new products and processes 


SPOTLIGHT ON CONCENTRATED MILK 


Cited first off was the keen interest 
in the development of a concentrated 
milk affording reasonably-long keeping 
properties and palatability comparable 
to fresh fluid milk 

Here, H. E. Calbert, U. of Wis 
consin, pointed out that changes in 
consumer buying habits have particu- 
larly invited the new efforts to estab- 
lish a concentrated product. Special 
stress was laid on the following seven 
factors 
> Everyday home deliveries have be- 
come a thing of the past. 
> Kvery-other-day deliveries are 
expensive market-wise. 
> More milk is being bought through 
retail stories, where it is cheaper than 
when taken by home delivery. 
> Local, small-town dairies are passing 
out of the picture. 
> (ood markets for fresh fluid milk 
from the Upper Midwest’s dairy belt 
are looming up in relatively distant 
parts of the U.S 
>» Time appears ripe for the consumer 
to make once-a-week purchases. 
> Transportation and _ refrigeratioa 
won't drop. 


still 
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A check of these points makes it 
evident that introduction of an accept 
able 3-to-1 fresh concentrated milk 
evaporated to one-third original vol 
ume for later reconstitution on the 
basis of 1 part milk to 2 parts water 
would go far in helping dairies expand 
their markets. 

Concentrated milk was tried out 
back in 1930. But it failed on three 
major counts: (1) the public was not 
yet conditioned to concentrates, (2) 
the product was not of top quality 
and keeping properties, and (3) there 
was not enough promotion behind it. 
> However, fresh concentrated milk 
is now being successfully test-marketed 
in Ames, lowa, and San Francisco, 
where it represents about 25% of the 
milk consumed 

The stage has been reached, went 
on Mr. Calbert, where commercial 
production of fresh concentraed milk 
is feasible. Primarily, this triumph 
has been achieved by selecting top 
quality milk and concentrating it to 
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one-third its original volume, with use 
of tailored techniques and _ special 
equipment (like ultra-high tempera- 
ture, short-time heat-exchangers). 

Research is also continuing at the 
U. of Wisconsin on frozen concen- 
trated and sterile concentrated milks. 

Big problems with the frozen con- 
centrates are flavor and stability. But 
progress is cited, and it is hoped these 
posers will be licked before long. 

Sterile (aseptically canned) concen 
trated (3-1) milk is as acceptable as 
fresh whole milk, and it can be kept 
6 months without refrigeration. 


Manufacturing Techniques 


Key to the making of fresh con- 
centrated milk having improved flavor 
and keeping quality has been the 
technique of increasing the heat treat- 
ment, according to A. M. Swanson, 
U. of Wisconsin. 

When canned and stored, the 3-1 
concentrate held up satisfactorily for 
4 weeks at 55 F. and 6 weeks at 45 F. 

Here’s how the university workers 
are producing an acceptable fresh con 
centrated milk: (1) Pre-heating to 170 
I’. in a plate- or tubular-type heat 
exchanger; (2) homogenizing under a 
pressure of 2,100 psi.; (3) heat-treating 
to 265-275 F. in a high-temperature, 
short-time heat-exchanger; (4) cooling 
to 125 F.; (5) concentrating at 110 F. 
ENGINEERING, 
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PROCESSORS LEAN FORWARD for 
every word in “hot-subject” session at 


LU. of Wisconsin, Madison 


Desserts, Special Problems 


to one-third original volume in an 
evaporating pan; (6) standardizing; (7) 
finishing off heat treatment at 220 
225 F. for 4 sec. in an ultra-high 
temperature, short-time heat-ex 
changer; (8) cooling to 50 F.; and (9) 
aseptically canning. 


Bacteria Important 


Satisfactory keeping quality of the 
fresh concentrated milk is related to 
bacteria content, emphasized W, C, 
Frazier, U. of Wisconsin. 

The processor going into the pro- 
duction must use a milk with a low 
bacteria content, especially one with 
the least number of heat-resistant spore 
formers (bacillus and clostridium). 

Then he must virtually kill all these 
spore formers, avoiding re-contamina- 
tion after the main heat treatment. 
That’s not all. He must aseptically 
fill the product into sterile containers, 
and properly handle it to delay growth 
of bacteria. 

Big trouble-causers, he stressed, were 
those heat-resistant spores that can 
get into the raw milk through soil, 
silage, and bedding. 

Present production 
closed one, set up to sterilize the 
product from end-to-end. Through 
use of adequate filters, airborne spores 
cannot be dragged into the system 
upon releasing vacuum 


system is a 
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Critical time, in 
contamination possibility, is after the 
first heat treatment. 

Temporary warming of the product 
is to be considered. Holding the fresh 
concentrate 1 day at 70 F. resulted 
in no adverse change when it was 
put back into cold storage for 2 weeks 
But keeping it 2 days at 70 F. r 
sulted in spoilage within 2 weeks 

A preliminary survey revealed con 
sumer acceptance for the fresh con 
centrate, according to H. W. Halvor 
son, U. of Wisconsin. Of 474 families 
surveyed in Madison, 9.7% liked it 
better and 65.9% saw no difference, 
whereas only 24.4% rated it 


fresh milk. 


respect to re 


below 


Frozen-Concentrated Hurdles 


Three problems have stymied the 
production of frozen concentrated 
milk, reported W. C. Winder, U. of 
Wisconsin. 
> They are: (1) Break-up of fat emul- 
sion, (2) oxidized flavor change, and 
(3) “age-thickening” (also known as 
gelation or protein-instability) during 
low-temperature storage. 

The fat break-up problem seems 
to be about overcome through ade 
quate homogenizing techniques. Also, 
there is progress toward curbing the 
storage-oxidized flavor 

What researchers 


have found is 


1956 


that heat 
oxidants in milk that curb the oxidized 
flavor. Produced are certain sulfur 
compounds that control this oxidized 
flavor However, the trouble with 
this extra heat-treatment is that the 
milk takes on a cooked flavor 

Inevitably, antioxidants will be 
But they are effective 
in concentrated than in fresh milk 
And the same goes for certain enzyme 
extracts 

Age-thickening, or gelation, is the 
biggest of the stumbling blocks. Diff 
culty is that with reconstitution (and 
after only 2 weeks of storage), a curd 
drops and whey rises 

Here are some of today’s findings 

1. Storage temperature influences 
gelation or stability. Concentrate 
holds up better and longer with lower 
storage temperatures. At 15 to 
-20 F., a 3-1 frozen concentrate kept 
5 to 6 without gelling o1 
e-thickening. Big problem is going 
to be satisfactory keeping of the 
frozen concentrate in the home refrig 


treatment produces anti 


added less 


months 


erator 

2. Rate of freezing the concentrate 
has no effect upon its stability 

3, Salt balance—ionic and anion 
affects stability. Age-thickening can 
be prolonged by removing one-third of 
the milk’s calcium. But nutritionists 
would decry this step 

4. Removal of one-third to one-half 
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tability 
| if to ( 
imples 


of the lactose results in bette: 
Here, the di 


is chemically 


iccharide sugar 
put imto it 
mono iccharide 
Drawing a vacuum from a canned 

then ga 
under a pressure of ZO psi 


shelf-life an additional 


concentrate and ing it with 
nitro ch 
extended 


veek 


6. Adding a natural milk-protective 
colloid—sodium caseinate—helped to 
stabilize protein, prolong shelf-life. 

Blocking of the gelation (or ag 
glomeration of protein molecules to 
showed an extension of 
life from 2 weeks to 
I'he manner of blocking was 
not disclosed 


form a gel) 


10-F. 


month 


torage 


PROGRESS ON FROZEN DESSERTS 


low-fat 
limita 


Big making 
frozen desserts are 


tions and mix formulas, reported W, ¢ 


problems in 
machiners 


Winder in another paper 

Low “draw off” temperatures (15-21 
I.) limit overruns to 30-55‘ 
consumer-pre 


>, whereas 
higher 70-50% are 
ferred 


Mix 


cru 


hat 
(Wisconsin 
16%: 


formulations vary 
solid 

"4 
minimum is 12%); 
04% 


| 2-1 3° 
sugar, 13 
stabilizer, 0 and emulsifier, 
0.100.159 

A single 
5 tested 
making soft-dispensed 
This formula calls 
solids, 13% 
olid . ft) 1% 


emulsifier (mono 


formula—an outcome of 


deve lope d= for 


md packaged 


One Va 


hardened product 
for 6% fat, 12% 
8% com 
ind 0.1% 


erum 
ugal yrup 
tabilizer 
diglyceride 
The product dispenses well at 18-19 
in soft And there was no 
indine to high lactose 
months 


form 
(due con 
tent im serum solids) during 2 


of holding of the 


cabinet 


hardened product 


ili cle ile I 


Specifics on Ices, Sherberts 


“Door 
tomer I ce 
ing to W, J. ¢ 
lege 

But to 


product 


Paling 
sherbet 
lowa State Col 


open! ili new cu 


ind accord 
iulfield 
win the new customers, these 
have high quality fla 
fruit evye-appt il 
controlled 


firmne 


must 
vor’ 


pre fe ! ibly 


mooth texture overrun 


30) retained ind neat 
Overtreezing results im 
herbet 


ontain | 


packaging 
rumbly 
Ices might 
olid / 
ilizer. Sherbet 
pl butterfat 
4 com 
ind 0.4 
Here itt 
herbet on 
osts that 
Lemon-—9.6 Ib 
lb. sherbet 
olor (1 oz, tartrazin 
ind 5.4 oz. citric acid (50° 
Cost per 100 Ib.: $7.64 
Lime—9.5 Ib 3:1), 90 
b,. sherbet 
95 ml. of 


No. | 


Cott yrup 
0.4 stab 
might have, for exam 
olid 


| } ’ ’ 
ohid uval 


sugar, and 
scruin 

rup 

tabilizer 

excellent fresh fruit-type 

100-Ib with the 

cited 


Dasi 
were 
lemon puree (5:1 
mix, 20 ml. lemon 
per qt 
olution 
olution) 
lime puree 


mix, 25.6 ml. lime color 


tartrazine plus 5 ml. of 


blue each solution contaming 


and 94 oz. of 
Cost per 


| oz. of dye per qt.) 
citric acid (50% solution) 
100 Ib.: $7.30 

Orange—10 |b. orange puree (3:1), 
90 Ib. sherbet mix, 44 ml. color (300 
ml. of orange No. 1 plus 100 ml. of 
tartrazine), and 10.64 oz. citric acid 
(SO% Cost: $7.40 

Pineapple—23 lb. crushed pineapple 
77 |b. sherbet mix, 2.19 
puree, 3.3 ml. egg-shade 
citric acid (50%). 


cmiswect 
lb. lemon 
color, and 7.4 oz 
Cost: $10.17 
Raspberry—14.6 Ib. red 
(4:1), 85.4 lb. sherbet mix, 
cid (50%), 110 ml 
raspberry-shad« color (1 oz. of ama 


ranth red No, | per qt.) Cost: $10.17 


raspberry 
pure? 12 2 


oz. citri and 


Values of Corn Syrup 
| Or 


rCCOMINE nade d 


ce cream, regular corn syrup is 
over Hi-Conversion 


com syrup or cor sugar. Following 
are the reasons as pointed out by W 
J. Caulfield 

l. It has 
lb. replace | Ib. of cane or beet sugar 
without mix. 

2. It contains a relatively high per 


centage of dextrins and higher sugars 


low sweetening valuc 


increasing sweetness of 


that combine with water and improve 


the body and texture of ice cream 


3. It has less effect on freezing point 
of mix than Hi-Conversion corn syrup 
or corn sugar. Its use, therefore, will 
not result in a product that is difhcult 
to freeze or maintain in firm condition 
in dealers’ cabinets. 

In using liquid corn syrup, it is im 
portant to avoid over-heating (above 
110 F.) and also storing at such tem 
peratures as 100 F. for prolonged 
periods. 

Chief advantage of corn syrup is 
that it permits production of higher 
solids ice cream mixes at minimum 
cost. Without it, total solids content 
of the mixes is curtailed because each 
solid constituent is _ self-limiting. 
Through use of corn syrup solids, total 
solids of mix may be increased to 40% 
or more, and at a minimum cost. 

Potential advantages: Improved tex 
ture; more resistant, “chewy” type of 
body; and higher overrun without im- 
pairing body and texture 

Ice cream mixes containing corn 
syrup solids will require more vanilla 
flavoring than those containing only 
cane or Exact amount 
should be determined in each individ 
ual plant 

Test data indicate that 4-5% corn 
syrup in ice cream with 13 and 12% 
sucrose may be expected to 
> Have no significant effect on acid 
stability, or whipping 


beet 


Suga! 


ity, protein 

ability of mix 
P Slightly increase 
P Produce a flavor of ice cream 
parable to (but no better than) that of 


sucrose, 


viscosity of mix 


colin 


one containing only 
Score 0.5 points better than com 
containing only 
sucrose, on a body and texture basis 
P Avoid impairment of the melting 
cream 


parable ice cream 


quality of the ice 


POINTERS ON SPECIAL PROBLEMS 


\ttainment of greater home-keeping 
quality of regular fluid milks, ways to 
curb degrading bacteria, tips on check 
ing culture and starter failures, and 
control of fat losses were highlighted 


topics of other talks 


Ultra HTST for Milk 


Seen feasible, through use of ultra 
high te inperature short-time pasteuriz 
emploving a new heat ex 
once-a-week delivery of 
large containers, such 


ation, 
changer, is 
fluid milk in 
is 3-gal units 

So declared Jack Mistarz, Chicago 
Stainless Equipment Corp,, Chicago, 
who pointed out how 220 deg. F., o1 
higher, temperatures in exposures of 
3-4 sec. bring very high kills of bac 
teria and accordingly might well solve 
the problem of extending keeping 
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quality of milks as long as 3 weeks in 


home refrigerators 


Versus Psychrophiles 


Ubiquitous, cold-loving — psychro 
philes are trouble-making bacteria that 
dairymen must watch very carefully, 
warned F.. M. Foster, U. of Wiscon 
sim 

(hey don’t grow fast under 35-45 
deg. I’. dairy refrigeration. But they 
do steadily multiply to higher-than 
normal numbers, to adversely affect 
dairy foods. 

With too-long-held milk picked up 
by tank truck—and more so with milk 
pasteurized by not-too-sterile equip- 
ment, they: Increase bacteria plate 
count, mild off-flavors (bitter 
and rancid), produce gross changes 

(Turn to page 160) 
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. Wet, Oily Processing Plant 
tell we Vim cel elimelieliit tay 
Hand Truck Wheels. . 

But Not On Neotreads 





NEOTREAD WHEELS ARE STANDARD ON 
ALL ihc Sa dectigsr ROLLING pegs 


( e| d tr 


Neotread Wheels and Casters for replace- 
ment of your present equipment are available 
in a complete range of sizes from 4 to 20 
inches in diameter. 

Ask for Neotread Bulletin D. 





5800 if DAMEN AVE. CHICAGO 36, ai 





To obtain UNIFORM product quality 





DRYING RANGE 





PROCTOR CONTINUOUS CONVEYOR DRYER AT NATIONAL YEAST COMPANY 


Yeast requires sensitive drying methods. This Proctor installation 
at National Yeast Company maintains the uniform quality, color, 


and viability of the yeast at considerably increased drying rates. 





Uniform product quality can be obtained only through 
flexible, sensitive drying methods. Proctor equipment provides the PROCTOR DRYING EQUIPMENT FOR 
construction features and controls necessary to achieve uniform FOOD AND PROCESS INDUSTRIES 
drying. Many materials heretofore considered unsuitable for con- 
veyor drying can now be handled with speed and efficiency by means 
of Proctor pre-forming techniques. And, as always, Proctor equip- Truck Dryers — Pre-forming Feeds 


Tray Dryers 


ment carries performance guarantees based on wide experience Spray Dryers 
and careful analysis of the requirements. Write for complete infor- 
mation. Ask for bulletin #410. 


PROCTOR & SCHWARTZ, INC. {el NIG) | Philadelphia 20, Pa. 


Manufacturers of Industrial Drying Equipment and Textile Machinery 
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CURED BEANS. Back when their cost was low, use of the pure extract became common, But when 


prices soared, it was a challenge to researchers 


efficient extraction technique, 


now answered by this development of a much more 


Gets 40% More Flavor 


In Improved Vanilla Process 


JOSEPH MERORY 


President, Merory Flavors, Inc., Clifton, N. J. 


Basic in the manufacture of high- 
grade vanilla extract at a minimum 
cost are the following six factors 

1, Care given to beans by the im- 
porter and flavor manufacturer. 

2. Proper blending of the various 
grades of beans. 

3. Methods of subdivision and ex- 
traction. 

4. Alcoholic strength of the solvent. 

5. Alcohol content of the extract. 

6. Aging of the extract. 

And when the proper procedure is 
applied to each, a flavor bonus as great 
as 40% may be obtained. 


Bean Sources and Treatment 


Unlike other raw materials used in 
production of flavoring extracts, va 
nilla beans are not processed in the 
form in which they are harvested. 

The flavor manufacturer buys so- 
called “‘cured” beans. But he has no 
influence on the curing process not 
on the handling of the beans. 

They are cultivated and cured in 
Mexico, Madagascar, the islands of 
Reunion, Seychelles, and Comores, 
Mauritius, Ceylon, South America, 
the West Indies, Java, and Tahiti. 
Differences in quality are due to wea- 
ther, soil, and altitude at which they 
are grown 
FOOD 
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Big boost in aromatics is ob- 
tained through proper selec- 
tion and blending of beans, 
grinding in solvent, careful 
extraction, and adequate 


aging of the extract 


The beans are packed in tin con 
tainers and should have on their label 
data as to origin, grade, size, date of 
cure, and moisture content. 

Though information on the label 
may serve as a guide, it is still advis 
able to inspect and select the beans 
in the storage of the vanilla dealer. 
rhe selection is determined by the 


quality of flavor of beans in the pack 
Ixpert hould be exercised 
from the time the 
the dealer's warehouse 
proc to protect 
to improve their flavor, 
the yield of « 


care 
beans arrive at 
until they are 
ssed in order them 
from damage 
ind to x trac 


tive 
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Flavor Is Complex 


Cured vanilla beans contain vanil 
lin, secondary aromatic compounds, 
volatile oil, resins, organic acids, fixed 
oil, sugar, gum, tanin, wax, cellulose, 
and water Their value is not deter 
mined entirely by the vanillin 
tent, but more by their fragrance 

The secondary aromatic compound 


con 


are due to a complex of aromatic alde 
alcohols, and esters whose large 
different in the different 


hydes, 
number are 





FROM “MERORY 


This article is based on more than 
four years of experimentation, during 
which time the author made up a large 
number of 100-gal. batches of vanilla 
extract, 

He tested many grades of vanilla 
beans of different origin and storage 
properties. Numerous manufacturing 
procedures were tried, and various 
aging periods were applied to both the 
beans and the finished extract. All 
the findings were examined step by 
step, analyzed, and periodically eval- 


FLAVOR INDEX” 


uated, The findings were carefully re- 
corded in the author's unpublished 
“Merory Flavor Index.” This article, 
and others to follow, are from that 
source. 

Some of the information was freely 
passed on to other flavor manufac- 
turers for application and comparative 
testing. These manufacturers con- 
firmed the improved flavor, and the 
increase in yields, obtained by the new 
extraction method that is detailed in 
this feature article. 
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Shortest stroke 
of any leading 
truck V8. 


Compact 
cylinder block. 


Pound for 
pound the 
most powerful 


truck V8's 


Shorter, more 
durable con- 
necting rods 


are 
Chevrolets! 


(f 


Cooling system with 

far less waste weight, 

due to engine’s high 
thermal efficiency 


Carey utd R 
crankshaft 

They put out more horsepower 

per pound than any other V8 in 

any truck! That means greater 

efficiency, less dead weight, 

more pound-pulling power for you 


Modern features such as these help pare off dead 
weight . . . assure maximum working power to pull 
your big loads more efficiently and economically. New 

8’s are standard in L.C.F. and top tonnage models, 
optional at extra cost in all other models. 








Here’s proof of years-ahead engine design! These 
new Chevy V8’s weigh up to 200 pounds less than 
competitive V8’s, yet are fully comparable in 
power output. Every last ounce of “‘flab’’ has 
been eliminated—and what’s left is the leanest 
muscled, best-performing powerplant the truck- 
ing industry has ever known! 


One basic reason for this compact efficiency is 
short-stroke design—the shortest stroke of any 
leading truck V8. Shorter stroke, of course, 
means less piston travel, less engine wear, maxi- 
mum pulling power from less fuel. But, when 


combined with Chevrolet precision engineering, 
it means even more. It makes possible, for 
example, a more compact cylinder block... 
shorter, more durable connecting rods ... a 
crankshaft that is lighter in weight yet extremely 
rugged. Here, every component part reflects 
hair-splitting efficiency that wastes nothing! 


To you, it means low-cost hauling, longer engine 
life, weight-saving power to pull beefed-up loads! 
See your Chevy dealer soon for all the facts about 
the right V8 for your job. . .. Chevrolet Division 
of General Motors, Detroit 2, Michigan. 


Yes — there are lots of 
reasons why a Chevy 
truck will do more for 
you on your job! 


In addition to great 
offer new 
sixes. . 
automatic 
every Series 


tubeless tires .. . 
more far-ahead features. 


NEW CHEVROLET 
TASK:-FORCE TRUCKS 


Anything less is an old-fashioned truck! 
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V8’s, 
these brawny beauties now 
high-compression 
. a choice of manual or 
transmissions in 
exclusive 
Powermatic transmission . . . 
and many 
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varieties of beans and in the different that has smaller quantities of them. uniform extraction), th 

lots of the same bean. Together they Che various acids present in vanilla perature may be raised t 

form the balsamic fragrance typical beans are of no value in freshly made without loss of flavor 

of vanilla flavor Che volatile oil is extracts. They become valuable, how Vanilla flavor is extracted from the 

ilso part of the balsam ever, when chemical changes convert beans with alcohol. (Any form of di 
Resins are present in different types them to esters during the aging proc tillation destroys the fragrance of the 

ind in varying amounts in vanilla es: iromatic compounds Best result 

beans. When isolated, some of them ie obtained with three consecutiv 

have a pleasant taste but no odor Storage of Beans extractions it room temperature 

Resins constitute, largely, the lead pre ( hould take a minimum of five 

cipitating material of the beans. ‘They Vanilla beans should be stored in 

ire soluble in alcohol and in alkalis, open containers in clean places at a lirst menstruum should have a max 

ind entirely insoluble in water temperature around 50 deg. I. with imum of 65 ileohol. ‘This content 
Their chief function is as fixatives low humidity. Under these conditions hould be adjusted according to th 

for the delicate flavoring compounds iromatic compounds continue to de moisture content of the bean 

For this reason, an extract containing — velop. Menstruum for the second extrac 

large amounts of resins will retain aro When it is desirable to reduce the tion should be 35 ilcohol, and for 

matic compounds for longer than one moisture content (25-30% is best for rurn to page 160 





How lon-Exchange Cycles Curb 


Lower Cost Process Bitartrate Precipitation In Wine 


NaCl Regeneration 


Stops Wine Sediment ee 


Filtered wine from 








sforage fank 


(p’) H,O bockwash 
/0 waste 


... and keeps it stopped—because ion-ex- 
change resins solubilize bitartrates ... And 


reportedly it’s done at mere fraction of cost "for bockwashing 


of removing them 
Highly basi 
an ge resin 


McGRAW-HILL WORLD NEWS Hy _Cantoiner (stoiniess 


sfeelor mild St 


Melbourne, Australia — with suitable inert ng) 








A simple and economical technique for curbing precipi 
tation of potassium bitartrate in bottled wine has now HO backwash 
been hit upon by Australian researchers. ‘Though harm ) ———— 
less, the bitartrate deposit has remained a problem because 
it detracts from the product's appearance 

Commercially, wine has been freed of sediment by stot 
ing it in bulk under refrigeration, which decreases thi 
bitartrate’s solubility. When precipitation is complete thi 
wine is filtered and bottled 

But capital outlay and operating costs for a large refrig 
erated-storage setup are high—hence the interest in the 


NaCl regeneration 


ond H,U wosh fo woste 











TROUBLESOME potassium ions in wine are exchanged 
for sodium ions (A-A’) as resin is exhausted. Then, bed 1 
backwashed (B-B’) with soft water to remove adherin 
2 wine, and regenerated (C-C’) with sodium chloride solution 
Australians’ findings Winatty waa water temorves excess salt (DD 

e Using standard ion-exchange cycles, they convert thi 
potassium bitartrate to the soluble sodium salt without Ag 4 result jt j expected that 
affecting the wine’s palatability. ‘This prevents subsequent fo}low in the near future 
formation of sediment—and at an operating cost reported 
to approximate 5% of the cost of required refrigeration. ‘fhe Process 

e Resin treatment further boosts quality control by 
partially removing soluble trace metals (iron and copper) lon exchange takes place in 
that cause haze and deposits. is wine passes through from 

e Finally, the process may be adjusted to raise the pH = cation-ex hange resins are mo ree treating about 
of a high-acid wine to a more acceptable level ‘0 bed volumes of wine before regeneration is necessary 

A number of large-scale processors in Australia have set Regeneration consists of backwashing e bed with 
up pilot plants. Indications are that equipment charges demineralized water, then treating with downflow of 
compare favorably with those for the refrigeration system odium chloride solution, which go 
i second water wash remove KCC 


* Oenological Section of the Australian Commonwealth Scien 


tifle & Industrial Research Organization, Adelaide be d is ready for another exchange 
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TAUGHT TRAINEES 


Human relations......-- 
Company personnel policies. . 


Cost control... . 
Company reports, forms 


Labor law rules .. 
Business economics... - 





PERCENT OF 
COMPANIES TEACHING | 


 % | 
How to break in new employees. . 
Union contract interpretation . . 
Company organization....-- 
Quality control......-+-+-- 
Work planning,scheduling . . - - 


Company business policies - - - 
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“This,” said Ole, thumb-tacking a large chart 
on the wall, ‘shows the topics most often 


included in the training.” 


IVAN C. MILLER 


Associate Editor, ‘Food Engineering” 


Batt Bulwark noisily slapped down 
a pad of note paper alongside his 
empty dessert plate—as a distinct sig 
nal for the Guff & Gripers to cease 
their luncheon chit-chat and pick up 
again on foremen training. 

Several of the men were smiling at 
this impatience of Mull & Miull’s 
works manager. And Si Worth, per- 
sonnel manager of Zenith Canning, 
chided: ““Wonder what Batt’d do if 
this luncheon-wisdom wasn’t for free?” 

But Batt only drummed his pencil 
on the table to give accent while he 
prodded Ole: “Come on! Let’s have 
that low-down on training the fore 
men—on what you hand ‘em.” 

“Well, I just wish,” mused Ole, 
“that it worked out as simple as you 
want it. But it doesn’t. There's no 
general formula. Since such training 
needs will vary from business to busi- 
ness—and for that matter, from plant 
to plant the program must be set up 
to meet very specific requirements. 

“For best results,” he added, “you 
even have to gear the program to the 
needs of individuals.” 


“But you make it all sound so com- 
plicated,” lamented Batt. “Can't you 
just simmer it down to A-B-Cs?” 

“Anyhow,” plunged on Ole, “super- 
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vision is becoming professional, even 
at the foreman level. In some compa- 
nies, but admittedly in only a few 
industries, college education, or the 
equivalent, is now a prerequisite for 
first-line management jobs.” 

“But why?” cut in Batt. “Just tell 
me why it is that...” 

Up, however, came Ole’s silencing 
hand. He'd anticipated such queries, 
and so he continued: ‘Yes, there are 
many ‘whys’, and we'll try to explain 
at least a few of them. 

“Take this one: Why bring into 
this discussion those ‘few companies’ 
in those ‘few industries.’ Can’t we 
just keep it to food plants?” 

The nods indicated preference for 
sticking to food plants. But Ole 
wouldn’t be side-tracked. He went 
on: “Requirements for foremen in to- 
day's auto and aircraft industries, also 
in the electronics and instrument 
fields, actually mirror the needs of our 
own food-industry foremen. 

“In fact, if one of the foremen in 
a ‘quite-modern’ food plant of 20 years 
ago had taken a Rip Van Winkle ab- 
sence and only just now returned, 
then he'd likely find himself wholly 
inadequate to measure up to the pres- 
ent Ast line management require 
ments,” 

“Ah, what's so different” blurted 
Batt, “I sure can remember back 20 
years ago, and...” 
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Ole Sage Episode 


WHAT SHOULD YOU TEACH 
YOUR PLANT FOREMEN? 


—This subject can get a bit complicated (to take 

the word of Batt Bulwark). Cost and quality con- 

trol now loom large. Engineering is a further topic. 
And even psychology is found to be “‘on deck” 


“Yes, of course you can remember,” 
interjected Ole. “But you're forgetting 
all you’ve learned through experience 
and study during the intervening years. 
I doubt, Batt, if you are even con- 
sciously aware of some of the most 
important progress you've made in the 
last 20 years.” 

Batt looked puzzled, “Not me,” he 
started to deny. But then he noted 
the agreement around the table and 
so he concluded: “Then I must have 
been an awful punk back there in ’36.” 


When the laughs subsided, Ole 
picked up again: “Let’s really look 
back. Two decades ago, very few fore- 
men needed to concern themselves 
with costs—as they do in so many in- 
dustries today, and as all of them 
must tomorrow. Cost determination 
and application requires more than 
simple arithmetic. To say the least, it 
includes accounting and record-keep 
ing. 

“Maintaining quality control, and 
balancing quality control with costs, as 
a part of present day or near-future 
foreman duties, demands knowledge 
unknown or not viewed as essential 
20 years ago.” 

“Ole, you're getting too far ahead 
of us,” criticized Ed Strong, superin- 
tendent at Zenith Canning. “A lot of 
this sounds to me like crystal gazing.” 
Ed looked around the table and, find- 
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ing approval, continued: “It doesn’t 
seem to me that all this advanced type 
of training applies to the food indus- 
try, even though it may to some 
others.” 

“In general you're right,” agreed 
Ole. “However, even today a few food 
companies are installing the most ad- 
vanced management procedures, con- 
trols, and training. There’s now com- 
ing in many industries—not excluding 
the food industry—a trend toward in- 
creased mechanization and automa- 
tion. And this emphasizes a need at 
the foreman level for an understand- 
ing of engineering and the application 
of engineering principles. 

“What's more, there are many other 
management tools once considered im 
portant only at top-brass levels (if con- 
sidered at all) that are now, or soon 
will be, required tools at the level of 
first-line management 

“Psychology, whether or not it’s 
recognized and applied as such, is 
now an everyday tool in a number of 
companies. And certainly it will be 
a significant, even an indispensable 
tool of tomorrow’s efficient foremen, 
as well as higher management.” 

Ed Strong was fidgeting. “I think 
Batt will agree with me”, he remon- 
strated, “that this isn’t exactly what I 
expected under the heading of what 
they’re to be instructed.” 

“Well, from what you've already 
said,” countered Ole, “I take it you do 
agree with what I’m trying to estab- 
lish—namely, that the nature of the 
training must depend on plant needs, 
and on those of the individuals. If 
you endorse that, then I'll go on and 
try to simplify it.” 

“Sure, go right ahead,” broke in 
Batt. “It can’t get much more compli- 
cated, of that I’m sure.” 

Ole’s eyes twinkled. “TI said I would 
try to simplify—even though training 
today isn’t simple. In truth, it never 
will be, because those courses we’ve 
mentioned cover only a few, by no 
means all, of the skills in question, In 
any event, these and many more will 
soon become fundamental—and food- 
plant managements aren’t excluded.” 


“Ole, you say these are but a few,” 
spoke up Personnel Manager Milt 
Sorenson, “Well what are the rest of 
them. In other words, Ole, name off 
the subjects foremen should know, or 
the subjects they should be taught.” 

“As I said,” pursued Ole, “the needs 
vary from plant to plant and from 
trainee to trainee. But I think we can 
get a fair index, nevertheless, by tak- 
ing a look at things covered in present 
programs.” 

He then unrolled a large chart and 
thumb-tacked it to the wall. “This,” 
he said, “shows the topics most often 
included. It’s based on a recent survey 
FOOD 
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of member companies of the Bureau 
of National Affairs, headquartered in 
Washington. 

“In fact, I’ve made a number of 
charts, and I'll tack them up here so 
you can take notes on them, copy 
them, or whatever you wish. 

“This first one, as you see, shows 
that fully 96% of the companies put 
human relations into their foreman 
training programs. And 90% included 
company personnel policies.” 

He paused to let them study down 
the tabulation. Then he unfurled and 
posted two other charts. “These,” he 
said, “are results of American Manage- 
ment Assn.’s two most recent manage- 
ment training programs. They indi- 
cate that management training now 
falls into three general categories: (1) 
Human relations, (2) communications, 
and (3) administration. In these stud- 
ies, foremen were included in approxi- 
mately 75% of the management train 
ing projects.” 

“T’m still confused,” confessed Batt. 
“Just what do you mean by ‘human 
relations’?” 

“Well, let me run down the list,” 
answered Ole. “First, industrial rela 
tions spans the field of relationships 
and associations covered by the labor 
contract. Conflict of interest and in- 
tent should be confined within this 
labor-relations area. 

“Then personnel relations cover all 
those associations of management and 
employees within the organization 
And Community relations include all 
associations and contracts between the 
company or its employees and the 
community in which it operates. 

“As for public relations, they cover 
all contacts and all associations of not 


only all members of the organization, 
but also its products with the total 
public far and near. And here are in 
cluded not only the customers but also 
the prospects 

“Finally, all these together make up 
human relations 


“Now, let me anticipate the next 
question,” continued Ole, “Commun 
cations include everything written, 
everything spoken throughout the o1 
ganization—also the many ideas and 
impressions, rightly or wrongly con 
veyed without the use of written o1 
spoken words 

“Training in ‘administration,’ which 
is a word Webster defines as ‘the pet 
formance of the executive duties of an 
institution, business, or the like,” may 
include, among other subjects, super 
vision, cost control, organization, gen 
eral management, accounting, policy 
formulation, financial management, of 
management, production man 
business scheduling, 


fice 
agement, 
inventory, and work simplification.” 

Ed Strong sighed. “I hope that ow 
next phase—‘How to teach 'em, and 
who’s to do it’—won’'t be as inclusive, 
or as elusive, as this matter of ‘What 
to teach ’em,’ has been.” 

“Well,” said Milt Sorenson, as he 
gathering around the 
wall, “there you have it 
the ‘How’ and 


law, 


joined those 
charts on the 
for our next meeting 
the ‘Who’.” 

Readers are invited to contribute 
their comments on any points raised in 
our Ole Sage Episodes, Just address 
Editor, “Food Engineering,” McGraw 
Hill Pub. Co., 330 W. 42nd St., New 
York City 36 





From Ole's Notebook 


What's a Fair Contract? 


If skill and intelligence are exer- 
cised by both negotiators, and if pit 
falls are avoided, a good contract will 
be produced—one which provides for 
mutual benefits between employers 
and employees. 

It will be one which permits the 
company to prosper, and the workers 
to share in this prosperity. 

A good contract recognizes the 
teamwork of employer and employee 
Such a contract admits to basic man 
agement rights and functions, also to 
employee benefits. But it does not 
erect barriers to harmonious employer 
employee relations through “protec 
tive” clauses. 

In the final analysis, a union-man 
agement contract is essentially a work 
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ing agreement by which two collabo 
rators seek to blueprint their team 
work arrangement. Such agreement 
should avoid the quicksands of one 
sided domination and punitive meas 
ure 
Harmonious labor+nanagement re 
lations are built only upon mutuality 
of purpose and respect for the other 
rights, responsibilities, and 
“General Management 
American Management Assn 


party’s 
function: 
Series,” 


Need Facts for Decisions 


“No person’s decision can be better 
than the information upon which it 
is based 

“In the field of union contracts, an 
uninformed, or poorly informed, ne 
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weak steward “Human Relations 
in Small Industry,”” McGraw-Hill Book 
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Unions Are Big Business 


No | 


received 


than $457 million in dues 
year by 194 labor 
unions—representing 98% of total 
national and international union mem 
bership in the U. S. and 75% of 
unionized labor in Canada. 
Of this amount, approximately 
million is turned over to the 
nternational or national headquarters 
f the various unions in per capita 
tax while the 
local union treasuri« 
Constitutions of 
minimum of 
ind initiation fees 


each 


remainiler stays in 


most of the 194 
union et a maximum 
or both) on dues 
that the local unions may 
Within thes the locals 
lly may set their own amounts 

Initiation fees vary from 65¢ to 
the highest fees in the 
National 


New 


charge 


limits, usu 


$250, with 
and craft unions 


Board, 


maritime 
Industrial 
York City 


Conference 


Disputed Promotions Gaged 


Harvard Business School students 
examined 58 arbitrator decisions that 
had reversed the action taken by man 
agement regarding seniority, skill, and 
ibility promotions. No decision was 
less than three years old at the time. 

Companies were asked for work his 
tories of senior employees whose 
grievances were sustained. Did they 
prove able in the higher positions? 

rhough any biases exposed in the 
replies can be assumed to be confirma 
tions of the company’s original posi 
nevertheless of the 46 written 
or verbal received, it was 
tated in 29 that the senior employee 
had proved himself able on the new 
iob within a 
hort period 


fion 


responses 


either immediately or 


ven more significant are the frank 
tatements in 22 of the 29 
that supervising management doubts 


cases, 


whether the junior employee originally 
favored by management would have 
inv better on the job. Further 
in 16 of the 29 cases the senior 
been advanced subs« 
quently to jobs rated still higher 

In only 10 of the 46 cases did man 
iwement assert they believed the arbi 
trators’ were unsound 
(American Assn 


don 
More 
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Arbitration 


Irradiation of Foods 


Continued from page 85 





Three years of intensive experimen- 
tation by the Army—and some iso 
lated work by private industry and 
universities—have demonstrated that 
ionizing radiation can do a superior 
job in killing microorganisms and in 
thereby greatly extending 
the shelf-life of foodstuffs. Many 
quality problems are involved, but 
these are not too severe for some ap 
plications (see FE, Aug. '55, p. 43). 


ect pests, 


Pilot Plant by 1958 


The Quartermaster Corps is team- 
ing up with AEC to build a com- 
pletely equipped processing plant, 
with its own of nuclear radia 
tion (a $3 million reactor), to irradiate 
1,000 tons a month of food. Potatoes 
ind pork products, and possibly beef, 
are likely to be the first irradiated 
foods reaching Army mess halls from 
this small plant. Target date for the 
pilot plant is October, 1955 

The unique equipment planned for 
the pilot plant—whose location has 
yet to be determined—imakes it a poor 
barometer for gaging costs of a com 
lo get a line on the 
latter, the Army has contracted with 
a nuclear reactor builder to study 
probable costs. The results will be 
to industry about six 


SOUTCE 


mercial plant 


made available 
months from now 

New packaging problems are in 
volved in irradiation. But Capt. Reu 
ben Pomerantz, Radiation Project 
Officer of Quartermaster Food & Con 
tainer Institute, expressed confidence 
the answers will be found by the time 
the food industry is ready to move 
into the irradiation field in a big way. 

So far, the flexible packaging mate 
rial showing most promise is du Pont’s 
Mylar polvester film, see article, p. 
69). Right now, this film is relatively 
expensive. But it’s expected that ways 
will be found to reduce the cost, as 
production volume increases 


Sees Little Federal Control 


lhe Army panelists agreed that the 
food industry will be able to adopt 
ionizing radiation methods without 
fear of burdensome government con 
trols. But there will be some restric 
tions 

The Administration, 
Col. Jackson said, is certain to ask 
Congress for legislation requiring 
manufacturers to inform the housewife 
by date-stamping the container—ex 
actly when the packaged food item 
received its radiation treatment 

End (Resume reading on page 86 
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@ Makes a high-quality impression, 
with accurate register, in an area as 
large as 4 by 18 inches. 

@ Handles coated and uncoated paper 
and board, cellophane, plastics, foils 
...in sizes up to 18 by 18 inches, from 
.010 to 3/16 inches thick. 

@ Uses instant-drying, flexographic 
ink which does not have to be mixed. 
Printing drum uses rubber mats or 
metal type from 6 pt. up. 

@ PB Power Stacker shown with 
Imprinter, has large capacity, keeps 
imprinted material in order and easy 
to handle and remove. 


up to 7,500 items an hour! 


Seen this amazing new PB 
Package Imprinter? 


It imprints, marks or codes... folding cartons, bags, envelopes 


and other containers up to 7,500 per hour. Permits packages to be 
printed only as needed to meet current production...cuts container as 
well as printing costs, prevents waste ot pre-printed material. 

Ideal for imprinting dealer advertising literature... Adjustable 
without tools, it can be easily operated by anybody... Ofters a big 
savings in packaging for everybody!...Call the nearest Pitney-Bowes 
office tor a demonstration — soon! Or send coupon tor free 

illustrated folder and booklet of case studies. 
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272 cities in U.S. and Canada 
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FOR HIGH SPEED LINES 


fast, " atic, Bliss’ 8- i ’ » the 1395, this dou- 
eaten ‘otary ro can double end ble end, 4gtation rotary round can flanger 
flanger handles diameters from 2 to 4%”, handles No, 1O0and other sizes. 
heights from 2 to 8”. 


newly-redesigned 
flangers by BLISS 


Here are typical improvements: 
On the rectangular flangers... Bliss’ exclusive flanging 
action eliminates danger of body buckle; dies never “squeeze” 


bodies, never exert damaging end pressure. Extra-long slide 35 & 36... largest of them all, these 4- 


and 3-station, double end, rotary machines 
flange square, rectangular, oblong cans up 
to 8%” high. 


gibbing means longer service life. 


On high-speed round can flangers...Long cylinder slides 
provide more accurate alignment, last longer. Small diameter 
turrets work smoother at high speeds. 


Rectangular or round, all Bliss flangers feature heavy, vibration- 
dampening frames, modern motor drives and controls. Improve- 
ments like these are typical of the news that’s coming from Bliss’ 
new plant at Hastings, Michigan. A new scroll shear, new strip 
feed press—in fact, Bliss’ entire line of high speed machinery 
has been redesigned with an eye to greater accuracy, lower 
maintenance and longer life. 

You'll want to learn more about Bliss automatic and semi- 
automatic can machinery—the most complete line in the indus- 


try: write today for complete information 
EK. W. BLISS COMPANY + General Sales Office: 50 Church St., N. Y. 
CAN MACHINERY DIVISION: HASTINGS, MICHIGAN 


15... Bliss 4-station, rotary flanger for 
round cans from 2 to 4%,” in diameter, 
from 2 to 8” high. 
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Letters to the Editor 





Two Readers Take Exception 
To Points on Dietetic Foods 


Dear Sir: 

You are to be congratulated on 
your recognition of the growing im- 
portance of low-calorie foods, both to 
the food industry and in the national 
diet, as evidenced by your recent ar- 
ticles on dietetic foods (FE Dec. ’55, 
p. 70; Mar. ’56, p. 92). However, I 
take exception to several points in the 
latest article. 

1. Referring to carbonated bever- 
ages in which sorbitol or artificial 
sweeteners are used in place of sugar, 
the author states: “Strictly speaking, 
the beverages are not low in calories.” 

This statement is wholly incorrect. 

Most regular carbonated beverages, 
other than club soda, contain from 6 
to 12, or even more, grams of sucrose 
per 100 ml. Thus, their calorie con- 
tent is from 43 to 85, or more, cal- 
ories per 6 fl. oz. 

Most dietetic carbonated beverages 
(and their current number and total 
sales volume are not very accurately 
described as “being marketed to a lim- 
ited extent’) contain no source of 
food calories other than about 0.1% 
to 0.25% of citric acid, and perhaps a 
trace of alcohol and/or propylene 
glycol from the flavoring extract. A 
tew contain up to about 0.1% of pec- 
tin, or other bodying agent, that may 
be partially metabolized. 

Practically all are sweetened with 
calcium cyclamate, a completely non- 
nutritive sweetener, although some 
contain from 0.3% to 1.5% of sorbi- 
tol, added primarily for “body” and 
“mouthfeel,” and only incidentally 
contributing a small part of the total 
sweetness. 

Thus, these dietetic beverages pro- 
vide only from about 1 to a maximum 
of about 12 food calories per 6 fl. oz. 
Surely, by any standard, they are low 
in calories. And incidentally, when 
properly formulated, they compare 
very favorably in flavor and overall 
palatability with sugar-sweetened bev- 
erages. 

z. On the other hand, referring to 
aerated confections, the author states: 
“They are low in calories because their 
bulk has been increased by aeration.” 

This is, to say the least, misleading. 
Of course, aeration will reduce the 
calorie content per unit volume, but 
calorie content is generally stated on 
a weight basis. Actually, the somewhat 
lower calorie content of marshmallows, 
nougats, and frappes, as compared 
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with that of many other candies, is 
due to their lower fat content and 
higher moisture content—not to aera 
tion, 

3. Both the statement in the open- 
ing Paragraph that — buying 
low-calorie foods is actually admitting 
lack of will power” and the author's 
prediction that “laws will be passed 
stipulating that no dietary food can 
be marketed unless it has the nuttri- 
tional quality suitable for the general 
public” suggest unfortunate attitudes 
toward low-calorie foods. 

The first implies some puritanical 
virtue in abstention as a means of con 
trolling calorie intake. The second 
suggests that such virtue should, or 
will, be enforced by law. 

It may be hedonistic to wish to 
satisfy the appetite with an ample 
quantity of de icious foods and bev- 
erages, while keeping the waistline 
down by use of low-calorie products, 
but it is both a more realistic and a 
more pleasant approach to the prob- 
lem of weight control than abstention. 

Certainly, low-calorie foods should 
be subjected to the same strict official 
regulation and control—as to safety, 
sanitation, quality, labeling and ad- 
vertising~as all other food products. 
However, the only justification for 
such regulation, and this is written 
into the very laws which provide for 
it, is to protect the public interest. 

With overweight constituting a seri- 
ous health hazard for a very signifi- 
cant fraction of our population, surely 
it is in the public interest to promote 
and encourage more and better low- 
calorie foods, not to throttle their de- 
velopment by unnecessary and unrea- 
sonable restrictions. 

4. Finally, while the author uses the 
generic term for most of the products 
mentioned, even where he also men- 
tions the trade name of a particular 
manufacturer, he fails to mention 
cyclamate by name, using only a single 
brand name for it. 

Since this important non-nutritive 
sweetener is now manufactured and 
distributed by at least four different 
companies (Abbott, du Pont, Merck 
and Pfizer), it really should be re- 
ferred to, at least in technical and gen- 
eral articles, by its generic name of 
“cyclamate,” rather than by any one 
of the several trade names. 

Despite these points of criticism, the 
article by Mr. Alikonis contains much 
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useful information and _ represents 
a contribution to general knowl- 
edge of the unportant held of low 


calorie foods,—L. C, Cartwright, Ac 


count Executive, Foster D. Snell, Inc., 
New York City. 


Another Criticizes 


Dear Sur: 

1 would like to call attention to 
some of the statements made in the 
article, “Dietetic Foods,”” by Justin J. 
Alikonis (IE Mar. ‘50, p. 92). 

In speaking of low-calone foods, 
the author says: 

“Beverages; Sorbitol or artificial 
sweeteners are used in soft drinks, in 
place of sugar. Strictly speaking, the 
beverages are not low in calories. But 
they are advertised with the notation 
‘No Sugar’ (meaning they contain no 
cane sugar) to convey a psychological 
effect.” 

l'his statement is, 1 feel, completely 
erroneous and quite unfortunate. Di- 
etetic soft drinks are actually very low 
in calories when made without sorbi- 
tol, as a number of the popular dietetic 
soft drinks are made. In the case of 
Hoffman Streamline beverages, where 
only natural flavoring materials—cal- 
cium cyclamate, citric acid, and cara- 
mel ph where necessary—are used, 
the caloric content is in the neighbor 
hood of 1-2 calories per 8-0z. portion. 

This is a demonstrable fact and has 
been proven by analytical work, both 
in our laboratories and in outside con 
sulting laboratories. Other reputable 
producers of dietetic soft drinks claim, 
and have, equally insignificant caloric 
values. 

The categorical statement by the 
author that: “Strictly speaking, the 
beverages are not low in calories” must 
be based on a misconception. The 
further intimation that they are er 
roneously advertised as containing 
“No Sugar” reflects seriously on the 
integrity of the many sincere pro 
ducers of this type of dietetic product 

Elsewhere the author states: 

“Emphasis will then be on dietetic 
foods containing slowly assimilable 
sugars such as unrefined cane or beet 
corn syrup solids, sorbitol, and manni 
tol. These should be combined with 
vegetable proteins such as the new 
water-soluble gelatin and nonfat milk 
solids, which are retained longer in 
the digestive tract.” 

The listing of unrefined cane or 
beet sugar and of corn syrup solids a 
“dietetic foods containing slowly as 
similable sugars” raises some interest 
ing questions. I do not know of any 
sugars other than sucrose that are pres 
ent in any appreciable amount in 
unrefined cane or beet sugar, and cer- 
tainly the carbohydrates in corn syrup 
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lids lave not been considered slowly 
imilable in the past ) 
sorbitol] and 
‘containing-slowly as 
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Laboratory Director, Hoff 
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Author Defends His Points 
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calories than ordinary soft bes 


It is to these types of beverages 
that I refer as being supposedly low 
in calories because they are advertised 
to contain no sugar. | can see where 
Mr. Cartwright and Mr. Kratz are 
justified in their views 

In regard to the question about con 
fections whose bulk is increased by 
aeration, I really feel this is a matter 
of opinion. It is my opinion that you 
obtain the same effect from a product 
whether you add an additional 20 o1 
10% of a bulking agent (without cal 
ories), or whether you actually aerate 
the product and give it an extra vol 
ume of 20 to 30%. 

Mr. Cartwright is correct in his 
tatement that most marshmallows 
and some special nougats, 
But actually 
the higher moisture content has more 
with the lower calories on a 
Yet | am sure Mr, Cart 
with me that the 
amount of calories on a volume basis 
hould be credited to aeration. 

Should we promote foods that con- 
artificial sweeteners in’ which 
there is a very meager saving of cal 


crages 


and frappes, 
are lower in fat content 


to do 
weight basis 


wright will agree 


tain 


whereas the same results could 
be obtained by eating 10 to 20% less 
these artificial 
reasons has a 
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TV dU1S sweet 
What healthy 
person to buy low-calorie foods to lose 
weight, when it can be done without 
injury to health by cutting down on 
caloric intake? 

Any low-calorie reducing 
plan that is not nutritionally balanced 
to health if nutritive re 
not met. Nature ha 
certainly endowed us with many low 
fruits and 


ot food 


eners? 


food or 


1S dange rou 
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caloric SUK h as 
vegetables 

The survival ration worked out by 
the Quartermaster Corps is very high 
a unit-weight basis 


produc ts 


in calones from 


Yet it is nutritionally balanced to pro- 
tect a person on a starvation diet, and 
it therefore has a place in survival 
rations. Certainly a person should be 
able to reduce on a survival ration. 

1 do want to thank Mr. Cartwright 
for his kind remark that the article 
contained much useful information 
and represents a contribution to gen 
eral role of the important field of low- 
calorie foods. I have many 
favorable comments on the article and 
would like to quote one paragraph that 
came from a reader in Hawaii: 

“We read your article in Foon EN 
GINEERING, ‘Dietetic Foods,’ and we 
were particularly interested in your 
views on foods for diabetics. We re 
peat here one of the statements that 
you made: ‘Even for a special dictetic 
food for the diabetic, there definitely 
is a need for nutritional balance in the 
diet, and certain carbohydrates are 
necessary for the proper functioning 
of the body.’ 

“You then go on to explain that 
while saccharin and Surcaryl have been 
very important artificial sweeteners for 
the diabetic, certain sugars and sugar 
derivatives are essential in the diet also. 
his is in close agreement with recent 
findings of Dr. Carlos Lamar of the 
University of Miami Medical School, 
who advocates a balanced diet for 
diabetics, including carbohydrates and 
especially fruits, honey, etc., which are 
high in levulose content.” 

l'o comment further on the various 
in the two letters that 
received is not necessary. I am 
ure that the controversial points are 
more a matter of individual personal 
opinion on the place of low-caloric 
foods in the food industry.—Justin | 
Alikonis, The AlChem Laboratory, 
Inc., Bloomington, Il 

End 
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Cutting Fruit Loss 


Continued from page 53 





to determine when the solution should 
he changed 

After peeling and inspection, fruit is 
graded into eight sizes, which are 
chuted to a complex conveyorized dis 
tribution system. By adjusting diver 
ion sweeps, One operator controls the 
flow to seven hand-pack fillers 

During a day's operation, up to 25 
tons/hr. of peaches may flow through 
these lines. Here they are separated 
into eight grades (four quality grades, 
with three varying degree Brix syrups) 
In such 
no room for obso 


ind packed in four can sizes 
roduction there iS 
te manual-handling methods. 

Ihe finished, sterilized and cooled 
product moves by cable conveyors to 
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the labeling and casing department 
ind then to palletized storage by lift 
truck, 

End (Resume reading on page 54) 


Robot Mayonnaise Line 


Continued from page 65 





controlled by a modulating-type valve 
activated by a level control. When 
the height becomes excessive, th¢ 
level device operates a throttling valve 
through which the excess is returned 
to slurry tank 

Slurry enters at the top of disk 
blender and semi-emulsion is drawn 
from its bottom outlet into the 
Girdler-AMF (American Machine & 
Foundry Co.) emulsifying head. 

Rotor part of head consists of a 
series of disks, each having peripheral 


FOOD 


tecth. Influencing the degree of 
emulsification are the number of 
disks, distance between them, number 
and size of teeth, and motor speed. 

Ihe stator, consisting of toothed 
rings (which intermesh with the 
toothed disks), is hinged to simplify 
inspection and cleaning. Introduction 
of nitrogen is simple and is controlled 
by standard-type equipment 

Finished product is pumped into 
product-storage tank. Manufacture of 
the same pro 
cedure, except that starch base is not 
added to the premuxer. 

Filling, capping, labeling, and 
casing must also be fully mechanized 
to complete the automated system. 
hese operations are successfully car 
ried out in other industries, hence 
should not be a serious problem. 
End (Resume reading on page 65) 


mayonnaise follows 
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Vive true Lewit Lanlor 
( VU U 


Long foaae. on. abel{ Ue | 


with PFIZER 
ASCORBIC ACID 


...- protects soft drinks against 














flavor-tading (and color-fading, too) 


@ No one needs to tell you that soft drinks don't mellou 
with age. Long shelf time can hurt your product's 
flavor and color—citrus drinks most of all 


But maybe you don’t know what a simple way there 
is to extend shelf life—and for less than a cent a case! 
(twenty-four 12 oz. bottles). All you do is add a small 
amount of Pfizer Ascorbic Acid when you prepare yout 
syrups (ascorbic acid is a normal food component 
Vitamin C). 

Pfizer Ascorbic Acid counteracts the effects of oxida 
tion that cause flavor and color to fade. Keeps bever 
ages fresh far longer! It does this equally well for 
either bottled or canned beverages. Does it safely 
and economically. 

sottlers who are now adding Pfizer Ascorbie Acid 
to soft drinks report a significant increase in shelf life 
In some tests shelf life has even been doubled, Why not 
protect the sales of your products, too? Test Pfizer 
Ascorbic Acid in your own flavors and formulas, And 
write for our Technical Bulletin 86. 


Chas. Pfizer & Co., Inc., Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N.Y 


Please send me () Technical Bulletin 86 


| a 125-gram sample of Pfizer Ascorbic Acid 


Nome. 


Title. 


Manufacturing Chemists for Over 100 Years ; . Compony—__ 


Address__—— 


City - lone State 
E 


Branch Offices: Chicago, Il!.; San Francisco, Calif.; Vernon, Colif.; 
Atlanta, Go.; Dalias, Tex 
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EDITORIALS 
FRANK K. LAWLER 
Editor 


In Behalf of Progress... 


Has Packaging Progress Left You Behind? 


Progress in packaging has been so steady as to 
create few great flurries of excitment. Yet it has gone 
so far in so many ways that its total impact is of 
tremendous proportions. 

So its significance should be put into perspective 
in the minds of all in the food field. Otherwise the 
challenge and the opportunities offered by the im- 
provements may go unheeded, 

Many may have been lulled into complacency 





by the monotony of the trend or confused by the 





complexity of developments. 


The modern era of packaging had its start about 
a quarter of a century ago. When supermarkets hit 
the scene in a significant way, they put a premium 
on self-selling containers. At about that time, too, 
important imnovations in packaging materials 
became available. 

In those days great emphasis was placed on the 
eye appeal of the container. And hand-in-hand with 
this was extensive evaluation of the quality-pro 
tective features of attractive new materials. 

There has been no slackening of these interests. 
But attention in subsequent years has focused also 
on better equipment to form, fill, close, label, code, 
and case containers 

"Tis said that nothing happens on the production 
line until a sale is made, Which points up the 
importance of the eye appeal of a food container. 
But it also is axiomatic that a poor production 
operation will foul the sales sparkplug. 

A top executive with a container 
recently made this observation: 

“Those of us who have lived with packaging for a 
long time-—who sce the dramatic role good packaging 
plays in shaping the profit or loss statement—are moved, 
understandably, to wonder only at the fact that so many 
corporate managements have not been quicker to utilize 
the volume-building and profit-making advantages of 
good packaging that so many successful companies 
already have put to work.” 

And those of us who have visited plants in the 
industry over the years wonder, too. We wonder 
why so many have been so slow to capitalize on 
advances in packaging-line operations. 

It is quite common to see food products manu 
factured by a small number of workers, then 
packaged by a large labor force. Often, more than 
half of the plant labor is engaged in one unit-opera- 
tion—packaging. 

If you were one of the 28,000 who packed the 
recent AMA Packaging Exposition, you will realize 
that there are machines, materials, and methods 
available to step up packaging efficiency terrifically. 

In fact, you can measure packaging progress by 
the size of this show. The first one, 25 years ago, 





company 
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didn’t fill a small ballroom. But this one packed 
two floors of the huge Convention Hall in Atlantic 
City. 

Little wonder. It has been estimated that nearly 
nine billion dollars is spent annually on packaging 
in this country. And some 31 percent of that figure 
is involved in packaging foods. 

The packaging bill will get larger, too. It must 
because of the trend in convenience foods—the bite- 
size, prepackaged, precooked—all but pre-chewed— 
ready-to-eat foods. 

Consumers have demonstrated a willingness to 
pay for convenience. It saves so much time. Accord- 
ing to the Department of Agriculture, a typical home- 
prepared meal involves 54 hours of work and an 
expenditure of $4.90. A partially-prepared dinner 
takes 3.1 hours, and costs $5.80. While a ready-to- 
serve repast works the homemaker only 1.6 hours, 
and nicks the food budget $6.70. 

These data show that Mrs. America can get 4 
hours of free time for $1.80, or 45 cents an hour— 
a good bargain, considering that the minimum wage 
is $1 an hour. It’s an especially good buy for the 12 
million women who work. 

So convenience foods, and the extra packaging 
involved, are not luxuries. And every branch of the 
food industry must go along with the convemience 
trend. Witness the current rush to prepackaged 
and frozen fresh meat cuts. 

This points up a further need to know about 
improvements in packaging. To know what the 
thousands saw at the last Packaging Ixposition, 
many of whom are your competitors. 

To help you here, we present a special picture 
report on the latest in packaging machines (p. 70). 

The machines were photographed by our editors 
after careful study of everything exhibited. This 
report merits careful scrutiny. Pay particular atten- 
tion to the machines that perform new operations, 
as well as to those with higher capacity, greater 
flexibility, and higher accuracy of fill. 

Become familiar with what’s now available to 
improve the packaging line, and to make new types 
of packages—even products—possible. Then follow 
through with such organization and procedures in 
your company as will enable you to capitalize on 

















these developments. 

At the least, you need a packaging committee 
with members from production, quality control, 
research, new-product development, and sales— 
including some good idea-men. Then make this 
committee work. 

To fail to keep up with packaging progress is 
to risk failure in your business. 
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When shoppers compare your products 


with other Lrand.... 


..-CELITE FILTRATION 
provides perfect clarity... 
assures appetizing appeal 


In today’s highly competitive mar- 
ket, it is vitally important that 
processed food products look good 
as well as faste good. For in a 
shopper's eye clarity is often a 
measure of purity. That’s why so 
many processors are turning to 


Celite* diatomite filtration. 


By means of a filter cake hun- 
dreds of times finer than the finest 
wire mesh, Celite polishes liquids 
to a dazzling clarity. And it does it 
economically, too. Celite is low in 


cost. It provides practically auto- 


matic Operation with any standard 
pressure filter, And you needn't 
worry about a clarification bottle 
neck. Celite works at fastest flow 
rates. 

Thousands of processors are 
using Celite today for filtering 
sugar, beer, fruit juices and jellies, 
cooking and salad oils and many 
other products. Why not ask one 
of them about Celite. Better still, 
get the complete story from Johns- 
Manville 


Ce M 
for ite dia 


do they see 


VS 


GS 


When you filter your product with 
Celite you get the extra sales appeal of 


sparkling clarity 


Tell us what you make. 
We'll tell you if and how Celit 
can help you make it better 
Write to Johns-Manville, Box 
60, New York 16, N. Y. In 


Canada, Port Credit, Ontario 


eeuiTe| 4 


JM) Johns-Manville CELITE FILTER AIDS 
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Outstanding Cling Peach Process 


Kngineering advances include new torque pitters and improved 
peeling methods—reduce product waste and aid in retention of flavor 


In the large, compactly designed canning plant of ‘Thorn ‘lesh and pits fall onto conveyors that move them to 
ton Canning Co., Thornton, Calif.—where a wide variet hakers—Point (4)—where latter are separated and con 
of fruit and vegetable products are packed—cquipment 1 veyed to waste. ‘The peach halves are inspected, then go 
bemg continuously improved or replaced, and new tech the “cup-down” unit—Point (5)—that arranges them 
niques applied on a stainless mesh conveyor. ‘This belt moves them into 

Specific examples of these advances are the lines produ the improved ly« peeler Point (6)—where they pass under 
ing tomato pastes and the one packing cling peach Dh 1 curtain of hot alkali solution, through a steaming se 





t 
I] 


~ a tion and, finally, under water sj] 
FOR STORY BEHIND THIS FLOWSHEET—completely . 


1 
; ‘ Peeled halves are in pected, and size-graded then fall 

describing line’s operations—+see p. 52. : : 

onto an intricate conveyor system—Point which di 





former has already been pin-pointed (Ilowsheet, FE Jan 
p. 102-105 And now the cling peach proce is illu 
trated in the accompanying flowsheet 


charges to the nine final inspection belts. Finally, halve 
ire packed in four can sizes on seven hand-pack filler 


yrup is added, cans are seamed, terilized, cooled, labeled 
Operation begins with receipt of fruit in lug box ind cased. After palletizing, 


vhich ar iutomaticall dumped 2,000 per hr.) into 

vasher—Point 1. Washed peaches are elevated to siz 

rrader— Point which separates them into thre 
Graded fruit is conveyed to the pitting line Poimt Lug lu 


box « 
man; pitters, 
{ 


cases ar moved to storage 
CHECKLIST OF EQUIPMENT 


omprising 56 Filper units arranged 7 on each sid hand-paci 
t separate Conveyor s\ tom Outstanding feature of the Ne-pitter pe 
down unit, Dudle 
brand new pitter the method of cpal iting flesh from VU eclrose Metal W’ks 
(o.; continuou cCooKe 
pits by twistin rots 
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FINAL INSPECTION of halves before they are elevated to the hand-pack quality of canned peach« 
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PITTER in action. Arm (1) deliver 

fruit (2) to knife (3). Rubber tipped 
finger (4) close on halves, twist them 
from pit 


CHECKS determine dilution of caustl 
being recirculated through peeler (right) 


solution 


CUP-DOWN unit (left) arranges peach halve 


less steel mesh conveyor so that hot causthk Olution wil 


not contact flesh of fruit as they travel through 
(right). 


7 CONVEYOR system 


graded halve to final in 





How many can’t you check... 


. 


& 


R EFFICIENT ECONOMICAL 
FULLE 


KINYON "ali uw 


YOUR 
PRESENT 
SYSTEM 























Fuller-Kinyon pump conveying flash-dried starch to dextrine or starch bagging 
department at rate of 12,500 lb. an hour. Conveying distance 600 feet. 


+ + » against your present dry pulverized materials handling method? 


If there's just one of these practical features that you can't claim, you can be sure that its lack is 
adding a substantial amount to your annual conveying costs. To move bulk Portland 
cement, pulverized coal, limestone dust, flue dust, fly ash, starch, pulverized phosphate rock or any other 


dry materials of similar consistency, a Fuller-Kinyon System designed specifically for your plant 


will provide the best combination of efficiency and economy available and also afford the ‘‘extras’’ of safety, 


speed and cleanliness 


icc nin tain es ens Sn enn at ei na ea anne aie he es te enna en en ee eh te ee ee 


r 

| *harnesses air to do the work 

| *eliminates fire and explosion hazards Proof that these advantages have been long recognized is the 

| a fact that one or more Fuller-Kinyon Systems are serving in 98 
operates anywhere a pipeline can be run ‘ : 

| per cent of the nation’s cement mills as standard primary con- 


. ‘ 2 
ntails no complicated or costly installation factors 
Saree Se Cees ee OS a veyors. Take a leaf from this service record. Get the facts 


*reduces maintenance sharply as they apply to your plant and put Fuller’s 30 years of pneu- 
*can be operated by one man matic conveying experience to work for you. 


*climinates spillage —waste 


FULLER COMPANY 


y 
i uller 114 Bridge St., Catasauqua, Pa. 


SUBSIDIARY OF GENERAL AMERICAN TRANSPORTATION CORPORATION 


Chicago « San Francisco « Los Angeles « Seattle » Kansas City « Birmingham 


pioneers in harnessing AIR 





108 “&— For more data, circle this page number on card at back FOOD ENGINEERING, MAY, 1956 











Corrosion meets match in Crane 
18-8 SMo and Craneloy 20 valves 


It’s unanimous! These Crane valves 
for the process industries were espe- 
cially designed of Crane alloys to 
cope with costly corrosion and to 
cut replacement costs. 

The gate valves feature a simple, 
split-wed ge disc construction which 
permits discs to rotate freely within 
guides and to seat tightly at all 
points on the seat perimeter. The 
free movement of the disc, plus uni- 
form seating and unseating pres- 
sures, minimizes galling and seizing, 
reduces wear and allows smooth 
operation under all conditions. 

Globe and angle valves now feature 
a modified plug-type disc that com- 
bines the advantages of the easier 


seating of the narrow ball-to-flat 
seat and the high resistance of the 
wider plug-type disc to corrosion, 
erosion and cutting. In addition, 
these valves offer a new swivel disc- 
stem connection that seats the disc 
squarely every time. Minimum 
clearance eliminates vibration. 

These valves are available in 18-8 
SMo and Craneloy 20...in gate, 
globe, angle and check patterns... 
44" to 6"... screwed or flanged ends. 
Rated 150 p.s.i. at 500° F.—230 
p.s.i. at 100° F, For more detailed 
information, confer with your 
CRANE representative or write to 
the address below for the 12-page 
circular AD-2080. 








‘* 

Lf 
tj 
\ 





Split-wedge disc gate. 





Crane trunnion-mount 
od split-wedge dis« 
combines the benefits of 
free rotation with uni 
form seat load pressure 


-_— 
2, 
—, 


’ 
el 


Swivel disc globe 


j 


¢ 


New swivel disc stem 
connection in globe and 
angle vaives permits 
the disc to swivel freely 
on contact with seating 
surfaces 





CRAN E VALVES & FITTINGS 





PIPE © KITCHENS «© PLUMBING ¢ HEATING 
Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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Standard Oil's Stan Nelson (left), with Federal 
Bakery men (|. to r.); E. L. Hostettler, general sales 
manager, C. F. Baumann, garage superintendent 
and Wendel Fish, general manager, inspects one of 
bakery’s trucks that has 100,000 miles of service 


and yet has required no major maintenance. 


It takes a lot of work to deliver a loaf of bread 


Federal Bakery Co., Winona, Minn., 
makes it as easy as possible — uses 
only STANOLUBE HD-M Motor Oil 





Everyone expects bread to be delivered fresh 
and on time. The housewife makes no allow- 
ances for rugged delivery schedules, bad 
weather, tough roads. Federal Bakery Com- 
pany makes fine bread and delivers it to 
Southeastern Minnesota and Western Wiscon- 
sin on schedule no matter what the weather. 
A good PM system and the use of STANOLUBE 
HD-M Motor Oil in all of the company’s 
trucks are two of the big reasons why Federal 
gets the job done. 























And getting the job done is not just good enough 
for Federal. The Federal fleet of 40 Ford units 

F’-1’s to F-600’s—has one of the lowest cost- 
per-mile records in the Quality Bakers of 
America membership. Federal Bakery trucks 
have as much as 100,000 miles without even 
the pan removed, Other units have 250,000 
miles on the chassis with many, many more 
miles still to go 


This kind of performance from equipment is 
routine for Federal Bakery. Helping trucks 
deliver low cost-per-mile service is routine 


for STANOLUBE HD-M Motor Oil. 


The hot engine, long haul of Federal’s over- 
the-road units, or the short trip, low tempera- 
ture, frequent idling service of street delivery 
units—it is all the same to STANOLUBE HD-M. 


Federal Bakery Co., Winona, Minn., keeps close watch on maintenance costs, Handling extremes of service, no matter what it 
has one of industry's lowest cost-per-mile records. S. E. Nelson (left), Standard is—in diesel or gasoline equipment—is built 
Oil automotive lubrication specialist, Arne Steivang (center) and Charles Bau into Stano_tuse HD-M. Its highest quality 
mann, Federal Bakery garage superintendent, confer about truck maintenance base stock and additive formula mean clean 
engine performance, no varnish, no sludge, 


records, Helping customers with lubrication problems is something Stan Nelson 
no carbon-like deposits. 


is well qualified for. An engineer with a degree from the University of Minne 

sota and a graduate of Standard Oil Sales Engineering School, Stan has Find out more about STANOLUBE HD-M Motor 

8 years’ experience. Customers find help from Stan Nelson pays off—for them. Oil. Call your Standard Oil automotive lubri- 
cation specialist There is one near you in any 
of the 15 Midwest and Rocky Mountain states. 
Or write Standard Oil Company, 910 South 
Michigan Avenue, Chicago 80, Illinois. 


STANDARD OIL COMPANY 
(Indiana) 
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Tough-tempered FROSTKRAFT packaging 


... better value through quality... better quality through efficiency 


... efficiency through integration 


FROSTKRAFT bag 
deliver maximum dollar value because they are 
of a highly efficient, completely 


and corrugated container 


product 
integrated industrial operation. Result-conscious 
Olin Mathieson management controls every step 


of the manufacturing proce . from perpetual 


forest re ves, te 

and container plant 

A call to your nearest FROSTKRAFT representa 
\ will focus Olin Mathieson 


packaging know-how on your Kraft packaging 


tive tremendou 


program. Why not contact us toda 


FROSTKRAFT 


paper products 


roRreeTt rr 








Industrial Makeup air Space Saving Axial Roof installation — 
exhausters supplied by HVA Flow Fans on Hood and Belted Vent Sets for 
to remove Fans in “Buffalo” Vat Exhaust — also for quiet, efficient room 
fumes, grit, Heating and general ventilation, ventilation. 

dust ~~, Ventilating Units exhaust and draft 


] (unit heaters) /fLa> Large Propeller Fans for 
f | Cooling Boiler Rooms 











Type “BL” Centrifugal Draft Fans for 
Fans for Compressors for steam and 
general Package propeller Electric Blowers High Pressure power — 
ventilation fans mounted in for firing furnaces, Air Applications housings sup- 
and air walls for room kilns — also line —tank agitation, port stacks 
conditioning ventilation — sizes boosting, tool experimental in this outdoor 
supply up to 250,000 cfm cleaning installation 








WHAT AIR JOBS DO YOU NEED DONE—EFFICIENTLY ? 


Above are some of the jobs our twelve basic industry the FAN ENGINEERING HAND- 
types of fans are doing for plants everywhere. BOOK assures you peak performance in every 
Air for comfort, air for combustion, air to move fan. “Buffalo” representatives (factory-trained 
materials or remove impurities, air for pressure Graduate Engineers in all principal cities) are 
applications——these are ways in which “Buffalo” ready to recommend the right fan for any 
Fans are ready to put your air to work, And application. Call on “Buffalo” now for the Q” 


the same “Buffalo” engineering that gave the Factor® of fan satisfaction 


The “QO” Factor the built-in Quality which provides trouble-free satisfaction and long life. 


BUFFALO FORGE COMPANY 


BUFFALO, NEW YORK 


Canadian Blower & Forge Co., Ltd., Kitchener, Ont 


COOLING HEATING PRESSURE BLOWING 





A MESSAGE 
TO AMERICAN 
INDUSTRY 

© FIRST OF A 


SPECIAL SERIES 


Rise in 
Technical 


Manpower Has 
Been Rapid 


FOOD 


ENGINEERING, 


THE SHORTAGE OF 
SCIENTISTS AND ENGINEERS: 


How Critical Is [t? 





The United States is running into a serious shortage of scientists and engi- 
neers. There is no novelty in this observation. It has often been made in the 
last few years. And there has been mounting alarm about what this shortage 
may mean for both our national security and our prosperity, 

There would be great novelty, however, if general agreement were attained 
on such important matters as the size of the shortage, the extent of the dam 
age it threatens to inflict, and the best ways to eliminate it. The purpose of 
these editorials is not to provide this novelty, but to ventilate some of the 
key aspects of the shortage of scientists and engineers. 

[his first editorial in the series is designed to throw light on the over-all 
dimensions of the shortage. Others will be addressed to such questions as 


@ How serious is the threat to our economic well-being and to our national 


security? 


@ What needs to be done to prevent the shortage from becoming critical: 


The problem is not that we have been producing a small number of 
engineers and scientists. Indeed, the number has risen sharply. We now have 
a working force of more than 600,000 engineers, over twice as many as the 
286,000 there were in 1940, And we have about 250,000 scientists (chemists, 
physicists, biologists, geologists, mathematicians, etc.) , compared to only 
9? 000 in 1940. About one in 148 persons in the labor force of 1940 was a 
scientist or engineer; today the ratio is about one in every 80. 

In research and development work, where highly creative scientific minds 
are required, there has been fully as rapid a rise in employment of scientists 
and engineers. Fewer than 90,000 were employed in research and develop 
ment fifteen years ago; the total now exceeds 200,000 


Despite this rapid increase in the number of scientists and engineers — 
at a rate much faster than the increase in the labor force as a whole — the 
needs of industry, government and education for technically trained people 
have risen even more sharply. 

The principal reason for this mounting demand is the prodigious growth 
of research in the last 15 years. From a total of only about $900 million spent 
on all types of research in 1941, the annual expenditure rose to over $5 bil 
lion by 1953 (the latest estimate available). Over two-thirds of the research 
is done by private industry, mostly to develop new and better products and 
to find new and better methods of production. Most of the rest is performed 
by the government, largely to develop improved and inevitably more com 
plex scientific weapons. 

One aircraft company has found from its own experience that it required 
17,000 engineering manhours to develop a typical fighter plane in 1940 
Che requirement is now about 1.4 million engineering manhours. Develop 
ment of the typical fighter plane of 1960 will require well over 2 million 
engineering manhours. ' 

In this dramatic example, the need for engineering services for a basic 
piece of military equipment soared 80 times in 15 years. It is an indication 
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Size of the 
Shortage 


More Needed 
as Teachers 


of why the demand for more and more technically trained men and women 
has outstripped even the imposing increase in scientific and engineering 
manpower of the last decade and a half. 


Exactly how great the gap is between the available supply of scientists and 
engineers and the number required, it is impossible to say. In some instances 
technical talent undoubtedly could be better used than it is now, And part 
of the shortage might “disappear” if higher salaries had to be paid. (These 
questions will be discussed in later editorials.) But informed estimates of 
the approximate size of the gap can be given. 


@ According to the best available information, from estimates by the Engi- 
neers’ Joint Council and the U. S. Bureau of Labor Statistics, the minimum 
need for engineers from graduating classes is 40,000 each year for the next 
ten years. Last year we graduated only 23,000 engineers, just about enough 
to cover replacement needs without allowing for any expansion of the num- 
ber of active engineers. Projections made by the U. S. Office of Education 
indicate that we shall probably not have a class of 40,000 —the current an- 
nual requirement — until 1963. 


@ According to Dr. Howard Meyerhoff, executive director of the Scientific 
Manpower Commission, there is now a shortage of about 20,000 scientists. 
Last year the number of doctoral degrees in the natural sciences, almost a 
prerequisite for research work, was only 5,000, Dr. Meyerhoff estimates that 
the shortage of scientists will rise another 30,000 by 1960. 


Not all of the graduates with scientific and engineering training, further- 
more, will work as scientists and engineers — that is, by performing research 
and giving it practical application. Such training is now necessary in many 
sales and management positions. And more of our technically trained men 
and women must remain in educational institutions as teachers if the quality 
of engineering and scientific education is to be maintained, A survey in 
1954-55 by the National Education Association showed that, out of 277 
universities, state colleges and large private colleges, nearly one-third already 
had unfilled vacancies in engineering and three-fourths had vacancies in phys 
ical sciences. 

The dimensions of the shortage of scientists and engineers can be sum- 
marized as follows: Despite a substantial rise in the trained manpower 
available, the needs of industry, the government and education have risen 
still faster. The best information indicates that, on the basis of current and 
anticipated needs, our recent yearly rates of production of slightly over 
20,000 engineers and about 5,000 PhD’s in natural sciences could be doubled 
without closing the gap entirely. 

Che disturbing implications of this shortage for our national security and 


our prosperity and some practical suggestions for eliminating it will be the 


subjects of subsequent editorials in this series. 





This is one of a series of editorials prepared by the McGraw-Hill Department of 
Economics to help increase public knowledge and understanding of important 
nationwide developments of particular concern to the business and professional 
community served by our industrial and technical publications 

Permission is freely extended to newspapers, groups or individuals to quote or 
reprint all or parts of the text. 


PRESIDENT 


McGRAW-HILL PUBLISHING COMPANY, INC. 
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You 
ought 
to see 

the skeletons 
in our 


closet 


Weve got thousands of them and we are mighty 
careful to see that they don’t rattle around and get [ost 


- hey are X-rays of what might be called the “bone structur 
ACF-DURADOME tank car ctu victures of the 

ments which join together the heavy 

The seams in ACF tank cars are butt welded in 

xX rayed to assure perfect we Idments thro gl out 

of the permanent record of every con plete 1 tank Ca 

shops. They're your assurance that ACF build 

cars on the rails today 

Our job is leasing, selling and maintaining ta 


You'll find a nationwide network of Shippers’ Car Line offices and repair 
shops ready to serve you. Our modern tank car service has been developed 
through decades of service to industry. Whether you prefer to lease or 


buy ... contact your nearest Shippers’ representat 


SHIPPERS’ CAR LINE CORPORATION 


A subsidiary of acf INDUSTRIES, incorporated 
30 Church Street, New York 7, N.Y. 


CHICAGO, ILL, - HOUSTON, TEX. - SAN FRANCISCO, CAL. - MILTON, PA. - EAST ST. LOUIS, ILL. » SMACKOVER, ARK, « TULSA, OKLA. - NORTH KANSAS CITY, MO. « RED HOUSE, W.VA 
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How many calories in 


a spoonful o 


1 


sugar? 


“0 


femme greece 0 inagh me 6M), bast 
Oe nigh 0 oo 


Feel “guilty” about 
your appetite? 


heip yo 
ontrol it! 


Ww? 


The 
importance 
of sugar 


tn reducing diete 


ei > 


It’s your fight, too! 


For over two years, ads like these have been 
appearing in leading newspapers and 
magazines. 

They are being read by millions. Most im- 
portant, they are being believed! Evidence is 
building up that they are building a better 
appreciation of sugar and the good foods and 
beverages that contain sugar. 

This reassuring kind of advertising rein- 
forces the healthy attitudes toward your prod- 
ucts that have been built up over the years. 


It is in direct opposition to the kind of scare 
copy and distortions of fact which do more 
to undermine confidence than to create sales. 

That’s why Sugar’s advertising campaign 
is fighting to set the record straight. Set it 
straight by exploding fallacies. Set it straight 
by emphasizing the positive benefits of sugar. 

By doing so, we’re protecting our interests 

your interests—and the interests of mil- 
lions of people who want the natural benefits 
of nature’s own pure food sweetener. 


SUGAR INFORMATION, INC., NEW YORK 5, NEW YORK 
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HYBRID SYNCHRONOUS MOTOR, 
die-cast rotor, eliminates brushes, slip 
ings, separate d.c 
ment. Right: 
typical speed-control advantages. 


excitation, and special starting equip 
Characteristic curves for 10-hp. unit show 


employing simple 
rings, rotor wind- 
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New Type of Motor Permits Superior Speed Control 


Industry-wide application is seen 
for a unique motor development—a 
variation of a synchronous reluctance 
machine that can be used effectively 
where 
1. A motor must operate at constant 

speed. 

2. Several units 
speed ratios. 

3. Speed of one or several motors 
must be adjustable over a wide 
range with minimum variation at 
any speed setting. 

The meat-packing field has already 
provided a successful constant-speed 
application for the unit. In one in 
stallation, a motor-driven had 
to complete a high-speed operation in 
a fixed time so that it could be syn 
chronized with succeeding 
lorque requirements varied because 
of change in size of material being 
cut. 

Squirrel-cage or wound-rotor motors 
could not be ince their output 
speed is affected by load. But oper 
ating without the 
new unit permitted coordination with 
the rest of the system. 

And other applications are being 
explored, 

© Packaging: Equipment manufac 
turers are investigating the machine 
for systems that will require 
motors operating at fixed speed ratios 

@ Automation: Possibilities are seen 
where there are definite limiting se 
quences in a continuous operation as 
in transfer lines of packaging and fold 
ing machinery, also in 
where speed control is essential 

¢ Proportioning: Positive-displac« 
ment metering pumps 

Called Synduction, the 

a hvbrid that 


must run at fixed 


slicer 


steps. 


used 


speed variation 


several 


conveyo’'rs 


motor 
constant 


new 
combing 
FOOD 


ENGINEERING, MAY, 


speed characteristics of the synchro- 
nous machine with low first 
rugged construction, and maintenance 
simplicity of an induction unit. It is 
built on integral horsepower frames 
in sizes from fractional up to and 
including 40 hp 

In operation, the 


cost, 


reluctance unit 
accelerates as a 
tion motor. After reaching synchro 
nous speed it operates without slip 


from no-load to pull-out. Speed is 


quirrel-cage induc 





Want More 


Information ? 


It's free—and easy to get. Simply 
note here the items on which you want 
more details, then circle each key num- 
ber (there’s one given at the bottom 
on the handy Reader 

~back of book, Then 


sign at the bottom and mail, 


item) 
Service Posteard 


of each 


For your convenience, too, items in 
this department are listed and keyed 
in the Reader Service Section. 





constant in that range providing the 
supply frequency is constant. Beyond 
pull-out, slip is present and speed de 
creases as load increases 

Thus, speed is directly proportional 
to frequency and, up to pullout, is 
independent of load and voltage. If 
frequency is varied motor 
changes in exactly the same ratio 

If several units operate from the 
same electrical source, speed ratio of 
one to that of other cannot 
change Varying the frequency 
changes the speed of each motor in 
proportion to the frequency change 

This synchronous ma 
chine in that it develops torque at 
synchronous speed, but it is not a 
power-factor correcting device. It op 


spe r d 


any 


motor 1s a 


1956 


factor 
OU 


with a lagging 
which at full load can 
on 60-cycle units. By 
power factor of 30-40% is usually the 
full-load for 
reluctance motors 


crates powe! 

r¢ ich 
COMpan on, a 
maximum conventional 

Because power-factor correction 1 
not a deciding factor with small-siz 
this di 
is not considered important 

linally, an electro-mechanical drive 
has been developed to supply variable 


svnchronous motor idvantage 


peed vari 
constant fre 
upplied either 


which permit 
from a 


frequency 
ation Power 
QUucncy A source | 


to a ynchronous motor 


or to one of the 


salient pol 


new units, depending 


[his motor drives a variable 
i double 
(Ts KrOp 


On Siz 
frequency alternator through 
motion control drive 
With this 
inay power more than one 
by use of a jack shaft and \ 
off 
Chalmers 
Wis 


Circle 


ingle motor 
ilternator 
take 
drive Ais 
Milwaukee | 


system, a 


Wi 
motion-control 
Mfg. Co 
Service Card 
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Steel Drums Protected 
By Coating Process 


A new drum-treating 
portedly give > 5-gal unit 
conditioned protectivi face that in 
crease idherence rabilit ol 
urface 
| I in dr ih ide 


Called Ja-Lizing, thi 


{ 
ommended 


paint 


iftinent 


| ] 
i peciall ret agri 
ontaining lear ind COTTOSIVE 


liquid uch as vegetable oils and fat 
which must be free of contamination 

In a proces imilar to 
vile bod iy 


IOC Me 


tal 
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chemical treatment are 


quipment 


combined in 
It converts the steel 
to a non-metallic zinc phos 

which is applied sep- 


heads, and bottoms 
a dust 


that 


is also: Chemically clean and grease 
free inside and out; corrosion-inhibit 
ing; protected by a non-conducting 
bond between bare metal and paint; 
and thoroughly dry.—Jones & Laugh- 
lin Steel Corp., 3 Gateway Center, 
Pittsburgh 30 
Circle 117B on Reader Service Card 


Major Redesign Marks New Fork-Lift Trucks 


of fork 
in control op 
omfort 


Advanced design of this line 
lifts offers innovation 
ito ifety and ¢ ind ease of 
mamtenance 
(,as model 
! ila rte bit 
000-5.000 Ib 


Clarklift ire 


ipacities 


now 
ranging from 
electric and 
will be 
offer as 
electrical 


Howevel 
is units of higher 


idded 


ipa if’ 
hortly They will 
indard equipment a 12 
fully automat 
fuel tanks 


mtomotive 


tem transmission 


emergencs foam rubber 


eats, and 
| dime nsiong d for 


of control, trucl 
th ine 


control 
mobility and ease 
teer wheels of 
front drive 
Distanes front axle to 
of fork has been reduced by an 
of 24 in. to permit stacking 
\A Lisl \ long wheel base 
sort overall length plu weight 
which puts half 
ht on the front offer in 
1 tractive Further, over 


ht has be luced 


have 
diameter I 
from 


almost 


ition 


ixle 


hrome levers are mounted on 
controls di 
lift-lower and for 
ind re ¢ tilting. There is no clutch 
pedal. New engine rive solid-tire 
models minimum full-load speed of § 
mph rT ile ibility of 20 30% 
Pneumatic-tire full-load 
peed of 12 grade- 
ibility 
Improved 


r li ny one 


rechon oth 


ind 
have 


mph., 26-33% 


models 


53% 


visibility lift 


higher 
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and elimination of sway and 
distortion are attributed to unit’s new 
uprights and hydraulic system, Rolle: 
mounted uprights are nested to in 
vision, while position of lift 
does not interfere with visi 
bility. Side-thrust rollers prevent sepa- 
ration of uprights and reduce lateral 
tipping of fork carriage when load is 
carried off-center 

lhe 2,000-psi. hydraulic system em 
ploys a special valve on the tilting sys 
tem to eliminate vacuum in the back 
of the hydraulic cylinder, which would 
cause sway and loss of control of up- 
rights. 

Driver comfort is emphasized by a 
clear-through floor board that provides 
imple leg room and one-step mount 
ing from either side. Attachment con 
trols are located on dashboard near 
right hand. A 4-inch adjust- 
ible foam rubber seat has a self-adjust 
ing swivel back designed to fit a driver 
if any size. The wide brake pedal can 
easily with either foot 
while braking effort has been reduced 


~ oF 
5 ( 


Self-adjusting brakes and all-model 


spec d > 


CTCas 


chains 


drive rs 


be reache d 
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interchangeability of major compo- 
nents minimize maintenance. A de- 
vice on the brakes automatically holds 
proper clearance between lining and 
drum every time are applied. 
Ihe adjustment ceases when lining 1s 
wom to a predetermined realigning 
point, and is indicated by pedal going 
to a lower position when depressed. 
The only brake maintenance 
sary is said to be replacement of lin 
ing about every yr., depending on 
operation.—Clark Equipment Co 
Battle Creek 14, Mich 
Circle 118A on Reader Service Card 
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Speeds Quality Control 
On Production Lines 


Simple, fast operating procedure is 
aid to make this new refractometer 
especially useful as a quality-control 
tool on the production line. 

Designed for non-technical person- 
nel, instrument (Abbe-3L) dete 
mines refractive index of liquids, dis 
solved solids, and some opaque solids 

in ] min. Loading the refracto 
meter has been simplified by mount 
ing the prism assembly 
reach of the operator 

Samples are lighted by a built-on 
illuminator that swings into position 
Readings, taken with a single eyepiece, 
ire easily obtained because of internal 
illumination. Refractive-index rang 
is 1.30-1.71. solids 85%. 
Flash-light-type lamps are readily re 
placed, prisms are interchangeable 

Refractometer requires little field 
servicing and can be calibrated with 
an Allen wrench. Latter is inserted 
through an opening in the instru 
ment body and turned until the read 
ing corresponds to that of a glass test- 
piece.—Bausch & Lomb Optical Co., 
635 St. Paul St., Rochester, N. Y. 
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Agglomerating Unit Makes Powdered Foods Instantly Water-Soluble 


Action of this machine is said to overcome the prob 
lem of consumer sales resistance to powdered milks, cocoa, 
and other types of homogeneous blends and dry mixes 
that are not readily dispersed in water. 

Advantages cited for the equipment (Instantizer) are 
minimum product deterioration and low operating cost. 
Production is 750 lb. per hr. of powder ready for 
packaging, based on operat.yn with non-fat milk. Product 
can be handled directly from a drier or from storage, and 
operator training reportedly takes only a few hours. 

Unit is designed to change powders to a form in which 
they can easily be reconstituted. Photo (A) is an enlarge 
ment of particles of spray-dried skim milk after processing. 
It shows marked clustering, in contrast to the unagglomer- 
ated particles of unprocessed powder (B). 

When powder, with particles bonded in fragile clusters, 
is mixed with water, moisture penetrates each cluster to 
break the bond. Original characteristics of the product 
natural flavor, body, and potential shelf life—are main 


tained through control of process time and temperature 

In operation, food powder of good quality enters the 
unit at the top through a feeder that flares the powder 
Then it is contacted by steam from 
causing them to 
controlled 


into a thin stream. 
jets that surface-moisten the particles, 
become slightly adhesive. Moisture pickup is 
at about 1%. 

As powder continues downward through the machine, a 
mildly heated air stream creates turbulence which results in 
particle agglomeration. At the same time, moisture is re 
moved and particles are cemented into clusters, Product 
is then conveyed to a sifter for sizing, after which it is 
ready for packaging. 

As a result of this processing, bulk density of non-fat 
milk powder decreases about 50% to about 35 g. per 
100 cc. Unit uses about 100 Ib. of steam per hr., and com 
pressed air at 60-80 psi. Blaw-Knox Co., Dairy Equip 
ment Div., Mora, Minn. 
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Safeguards Conveyors 
Against Overloads 


This automatic safety controller 
provides warning to prevent damage 
from abnormal load conditions on 
electrically-driven conveyors. 

FOOD 
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The new electro-mechanical device 
(Tipp-Tronic) eliminates need for 
shear pins and slip clutches in guard- 
ing against accidental jam-ups. It 
also provides motor protection. 

A self-contained package combin- 
ing fuses, circuit breakers, ammeters, 
and tong testers, unit instantly stops 
the conveyor at any predetermined 
load setting. Not affected by line- 
voltage variations, it measures and 
acts upon variations from normal load 
over a wide range, and may also be 
set - to give warning of impending 
trouble. 

Resetting of the controller is man- 
ual on most systems.—-Tipp Mfg. Co. 
Tipp City, Ohio 

Circle 1198 on Reader Service Card 
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Automatic Liquid Sampler 
Boosts Quality Control 


Uniformity of liquid products may 
now be readily controlled 
through composite samples accurately 
taken by an automatic sampling de- 


More 


vice, 

Designated L/W, it consists of an 
electric timer that regularly activates 
a spring valve to take a cross-section 
sample of flowing liquid Sample 
flows through a pla tic tube to a 
sealed container that handles a day’s 
run 

Timer is set to operate the sampler 
10 times per min., but frequency can 
An adjusting screw con- 
volume, which ranges to 


be varied 


trols sample 
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Now —A Revolutionary NEW Steam Trap! 


SO RUGGED 


ACTUAL 
SIZE 


SO SIMPLE 


this steam trap practically eliminates maintenance 


7. a CAP 





2. avpisc 








SIMPLICITY ITSELF! 
No valve-closing mechan- 
isms to wear or stick. No 
critical clearances to 
choke. No gaskets to leak. 
Only moving part a SOLID 
stainless steel disc. 


Major advance in trap design! 


Imagine a steam trap machined from a solid block of stainless 
steel. A trap with only 3 parts...cap, disc and body...and not 
even a valve-closing mechanism — the kinetic energy of steam 
closes the valve and ONLY the TD uses this new operating 
principle. 

That’s the revolutionary new Sarco type TD. It has only one 
moving part...a hardened SOLID stainless steel disc. And it is 
not affected by superheat, water-hammer, corrosive conden- 
sate. That’s why we can say INSTALL IT—FORGET IT! 


Use the SAME trap for 10-600 psi...for light or heavy loads 
... without seat or valve change or other adjustments. Closes 
tight on no load—no steam waste. 


Ask for a 60 day trial installation of Sarco TD trap and 
strainer ... write for bulletin 257. Sarco Company, Inc., Empire 
State Bldg., New York 1, N. Y. 


SARCO 


Only Sarco Makes All 5 Types 


That's why Sarce can give impartial advice on proper steam trap selection. 


oe, | | C3) oss| 


Float Liquid 
Thermodynamic Thermostatic Thermostatic Expansion Camlift Bucket 
Steam Traps Steam Traps Steam Traps Steam Traps Steam Traps 


2180-8 
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150 cc. per min. Units for 110 or 
220v. adapt to either standard or sani 
tary lines from 1-4 in.—Langsenkamp 
Wheeler Brass Works, Inc., Dairy 
Supply Div., Indianapolis 3, Ind. 
Circle 119C on Reader Service Card 








Automatic Net-Weight Unit 
Has Triple-Vibrator Feed 


Shown above is the 4-head model 
of a new line of automatic scale-feed 
machines available with two to six 
scales. With new triple-vibrator feed, 
it offers even distribution of material 
in filling bags, cartons, jars, or cans. 

Called Automatic Net Weight, 
units’ feed throughs supply bulk and 
dribble troughs, controlled by a bal 
ance chute. Flow in the bulk trough 
is stopped just short of exact weight 
by scale contacts. 

Micrometer-like settings on a self 
locking poise are graduated in #z-0z. 
increments. Scales provide tolerances 
to # oz. with small products and to 
one piece plus in larger items. 
Equipped with checkweight indicators, 
entire scale assembly is located above 
the feed for access and cleanliness. 

All parts contacting the product are 
of stainless steel or aluminum.—Hays- 
sen Mfg. Co., Sheboygan, Wis. 
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Suction Unit Labels Round Bottles at 165/Min. 


[his automatic unit, which com 
bines suction labeling with non-stop 
rotary operation, also offers: A circu 
lating glue supply, micro-glue control, 
shockless bottle feeding, rotary-lis 
table, variable-speed control, 


bottle and 


charge 
ind complete changeover 
label) in 25 min. 

Known as Pony 165, it takes any 
stable round bottle of 4-34 in. dia. at 
60-165 per min. Maximum label size 
is 54 in. wide by 5 in. high; minimum, 
14 in. wide by 4 in. high 

[he circulating glue system permits 
automatic and mixing 
glue, which eliminates need for twin 
scraper Also it ends 
streaky gluing due to dirt or hardened 
glue. Suction extracts labels from the 
magazine and hold them while glue is 
his re port dls 


thorough ot 


rollers or bars 


applied independently 


prevents label slippage, eliminates glu 


SCC page . 


tion, an 


promote 


d 


rele 


other duties 
In operation, bottles enter by con 


veyor and a feed screw r eR 
Labels are held in an oscil 


ZANT 
tion 
and, a 
glue roll 


whic h Move 
cylinder 
it rotate 


AdSCS 


registra 
for 


curate 


killed 


Workers 


them 
ating maga 
in against the suc 
ICceive labels 
the m to the 


Latter 
pr ent 


Next, glued label is brought direct! 


opposite the 


Simultaneously 


bottle and engages it 


a timed vacuum 


lease breaks suction on the cylinder 


Labeled bottl 


then rolls between a 


running belt and a fixed compressible 


wall, wher 


New 


iC 


Tscy 


boken, N. | 
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Candy-Handling System Keeps Operators Supplied 


This conveyor system reportedly 
handles 28,000 pieces of candy per 
hour. Each girl cups and packs about 
2,000 pieces per hour on the belt 


1956 


In operation, one or two box 


operator 
bottom 
Cover 


tra 


supply 


ind 


Ci 


vith box 


required 


the line 
separator if 


idjacent to box bottoms 
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Actual laboratory pre-tests prove you can... 


Blend liquids into dry materials 
fast, in one operation... 
without lumps 


8 qt. blender is loaded for test with dis- 
similar materials, one lumpy and light, 


Getting perfect dispersions of liquids into dry materials with- the other (Sevy and fine in texture. 


out lumping has almost always entailed extra steps for pul- 
verizing, mulling or screening, etc. 
But P-K’s new Liquid-Feed* Twin Shell Blender eliminates 
those extra, costly operations, Now, in a one batch operation, 
you can achieve complete dispersion of liquids in a matter 
of minutes. Blender is charged through large dust-tight open- 
ings that allow easy access to shell interior for cleaning. 
Complete Liquid-Feed assembly is quickly removed by 
means of a spring loaded mechanism. 
The Liquid-Feed blender is simple in concept. Liquid flows 
; ee : Complete uniformity is obtained in a 
from a feeder tube within the bar onto a revolving distributing few minutes by dry blending. Lumps are 
disc. Centrifugal force flings a fine spray outward. Dry mate- broken up by fast-spinning intensifier 
rials tumbling in the Twin Shell receive liquid in controlled bar's wire “cage” assembly. 
amounts at all times. The wire cage, spinning at high speed, 
prevents the formation of lumps before or after liquid is 
introduced 
Results? More perfect blends, in a fraction of time previously 
required. Want proof? P-K’s Process Division maintains a 
complete lab to assure accurate, predetermined performance 
to meet your liquid-feed blending requirements. P-K will con- 
duct, without obligation, laboratory test-blends with your 
materials. 
Experimental testing will provide operational procedure and Liquids are then introduced into the dry 
scale-up data. All test reports are held in strict confidence blend during rotation by gravity-feed. 
when desired, and, whenever convenient, testing may be Distributing disc disperses liquid evenly. 
supervised or witnessed by your personnel. P-K will submit Wire cage prevents clumping, 
complete factual test results, including samples of test-blends. 
Write direct to our Research Department. 
The Patterson-Kelley Co., Inc., 
1550 Hanson Street, East Stroudsburg, Penna. 


*patented and patents pending 


This production model is in stain- Average blending time is approximately 

less steel. Standard liquid-feed 15 minutes to obtain perfect liquid-feed 
™ twin shell blenders are available mix. One step operation eliminates pul- 

in most commercial metals. Sizes verizing, mulling and screening. 

range from 3 to 50 cu. ft. work- y 

ing capacity. 


PATTERSON @* KELLEY || 


Chemical and Process Division liquid-teed assembly ejects instantly, 
Twin Shell Blenders + Autoc! Pilot Plants + Heat Exchangers a —— ri ine ah «9 2 
win e encers * vitociaves * ° a ° clean the s x i i ; 
Ribbon and Double Cone Blenders « Lever Lock Doors » oer earns nena 


Discharging is easy. Stainless steel : 
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to the point of completed pack, where 
cover is attached. 

Candy is delivered on trays from 
back of conveyor on multiple<leck- 
wheel storage racks. Each operator 
has a supply of 24 full trays. Empties 
are returned on top shelf to supply 
operator in back of conveyor. 

Built onto the front of conveyor is 
a holding bar on which small contain 
ers of paper cups are hooked for quick 
accessibility to packing operator’s 
hand. Also, a foot rest under conveyor 
provides working comfort when oper- 
ator is in a sitting position.—Con- 
veyor Systems, Inc., 325 S. California 
Ave., Chicago. 
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Sweeps Congested Areas 
At 80,000 Sq. Ft./Hr. 


This rider-typ¢ 
specially designed tor aisles and con 
gested areas where larger units cannot 
be used. Applications include plants, 
garages, and warehouses. 

Known as Model 50, it is 60 in 
long, without side brush, and turns 
in about its own length. ‘l'raveling at 
speeds of 2-8 mph., unit cleans a 25-in. 
path (40 in. with optional side brush ) 
and reportedly sweeps up to 80,000 
sq. ft. per hi 

Efhcient operation is attributed to 
a combined brush and vacuum system 
that uses high-volume air flow. The 
brush, revolving in a vacuum compart- 
ment, hurls dirt and litter forward 
into a removable 44-cu. ft. hopper. 
At the same time, an ll-in. fan 
draws dust and fine dirt from brush 
compartment up into a fabric bag. 

Driven like an auto, unit’s clutch, 
brake, and accelerator pedals are foot 
operated. Sweeper is powered by a 
6.8-hp. air-cooled engine, and has 
front-wheel drive, two-speed transmis- 
sion.—G. H. Tennant Co., 2566 N. 
Second St., Minneapolis 11, Minn. 
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New Drop-Frame Chassis 
Boosts Working Space 


specially designed for multi-stop 
retail milk delivery, this truck (SA 
140} provide a new drop-frame chas 
sis that increases driver's working area. 
Another model (SA-120) with same 
design and performance characteristics 
is otfered to the bakery held 

The milk truck is available with 115 
or 134-in. wheel base in a wide range 
of bodies (Metroette) 7 ft. or 94 tt. 
long. Capacity of the 7-ft. body is 
65 square-bottle cases, which stack 3 
tiers high on adjustable anglearon 
racks, 

A new automatic — transmission 
(Metro-Matic) is furnished as optional 
cquipment. It has a “parking” posi 
tion on the shifting quadrant that 
acts as an emergency brake for most 
stop and start operations. ‘This park 
ing brake is in addition to the 
operated emergency brake 

additional working 


hand 


l'ruck’s 
which can be used for load space or 
to facilitate delivery, was achieved by 
extending driver's compartment rear- 
ward by as much as 16 in, on 115-in 
wheel base models, and up to 19 in 
on 134-in. units. Steering wheel and 
column are now in a more vertical po 
sition. This provides easier access for 
loading and unloading from the left 

A forward-positioned windshield 


diCad 
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permits installing an optional pl 


base to the night of driver's 
partment. ‘This 
1 refrigerated cabinet or a 
for five additional case 
68 in. from floor to top of 
driver has Wp 
both standing and 
the 115-in 
radius 

All bodi 
ard 25-in 
optional 28-in folding doo 


{form 
com 
d fo 


pact nh we 


17 
modci 


sliding id dow ria 
Doub! 


sS-n, opening a 


W ide 


rear doors with 


units without rea 


674-in 


while 
with 
doors are optional 

Insulated 
are also available 


standard, 


doors or double real 


and refrigerated bodi 
With 4 in. of in 
sulation, they are wide enough for 
bottle cross the 
width.—-International Iarvester Co 
180 N. Michigan Ave., Chicago } 
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Dual Scale Permits Gaging 
Of Water and Air Flow 


his ball-type fl 


provide sa dual proximate 
mecasurement ry no in 
and air flow in cfm 


pensive but 


gpm 
med inex 
turdil 

ball which 
travels on a guide pered gla 

tube. Water or r flowing from the 
ball, 


Flow is indicate 


bottom inlet exerts force on the 


causing it to mse as How in j 
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Recirculation cleaning pumps 
and lines are connected with 
TRI-CLAMP Fittings at this end 
of the syrup storage room, 


TRI-CLAMP 
Snap-Action Spring 
Clamp, with toggle lock 
ing device securely at- 
tached. 


TRI-CLAMP 
Tee available in 1”, 
1%y",2",2%",3”" and 
4” sizes. 


TRI-CLAMP 
90 degree Sweep Ell 


availoble in all sizes. 


TRI-CLAMP 
3-Way Lift Type Plug 
Valve—complete range 
of types ond sizes 


Stainless Steel Fittings and Valves 
assure superior product quality 


Tri-Clover 'cleaned-in-place’’ TRI-CLAMP lines are used for 
all movement of syrup into and out of these tanks in the 
syrup storage room of one of the country's largest bottlers. 


Maintaining the constant high quality of your bottled product 
means continued customer satisfaction and repeat order business. 
Follow the lead of progressive bottlers who are modernizing their 
plants by installing Tri-Clover’s gleaming Stainless Steel TRI- 
CLAMP Fittings and Valves. 

TRI-CLAMP Fittings employ a new idea in sanitary fitting 
design and fabrication. At the flick of the wrist you can assemble 
or disassemble a positive, sanitary, leak-tight joint. Combining 
this time and money saving feature with continued trouble-free 
fitting life and substantial savings in original cost adds up to 
more profit for your investment dollar. 

Our engineering staff, employing many years of specialized 
experience and thorough know-how in liquid handling will work 
with you for a sure and economical solution to your processing 
line problems. 


remember this—Tri-Clover 
LADIS co. is your one dependable source for 


Sanitary Fittings, Valves, Pumps, 
Cloauer Diuisiow Tubing and Allied Specialties, for 
both “ -in-place” ¢ 
cides Wisconsin bo h cleaned-in place” and 
take-down” lines. 


; See your neorest 
TRI-CLOVER TRI-CLOVER DISTRIBUTOR 
Export Dept., 8 S. Michigan Ave., Chicago, U.S.A. 
Cable TRICLO 
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bottom to top in 
vertical pipe lines, and when observa 
tion from any direction is desired. 
Made of bronze, indicator is available 
in 4 through 2-in pipe-connection 
ize Schutte and Koerting Co., 
Cornwells Heights, Bucks County, Pa 
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one direction only 


Cotton Swab Sanitizes 
Hard-to-Reach Spots 


With this cotton 
nance men quickly and easily apply 
residual-type insecticides to hard-to 
reach overhead places—pipes, fixture 
where flying insect 


wab, mainte- 


and drop cord 

roost at night in food plant 
I'he long-handled brush i 

crook 


made of 
1 cotton twisted-in-wir (like a 
_ which confines the chem 
pot without spray Oo! 


hepherd’ 
ical to a given 
pattering. Swab also serves to remove 
dust and dirt.—Fuller Brush Co., In- 
dustrial Div., Hartford 2, Conn 

Circle 125A on Reader Service Card 


X-Rays Control Weight 
Of Extruded Dough 


X-ray 
and control the 
dough 

\ non-contact gage (XactRay) em 
ploys an X-ray beam to measure the 
q. in. of dough just be- 
Chis 
precision 


are now being used to weigh 
thickness of sheet 


weight per 
yond the gage on the sheeter 
location offers a measuring 
of + 1%, which can readily be used 
to control the weight of the sheet. 
Rays do not contaminate the prod 
uct or alter food values, and they are 
not radioactive. Industrial Gauges 


Corp., Englewood, N. | 
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Oscillating Unit Unloads Bulk Material at 4 Cars/Hr. 


Grain and other free-flowing bulk 
materials may now be emptied from 
railroad boxcars by + Cal 
loads per hr, 

K;mployed is a new oscillating unit 
(Kar-Flo) that takes a standard 
road boxcar, weighing up to 150,000 
lb. loaded, and steel 
tructure. ‘Then a rocking motion of 
only 3 in. at the ends of the car 
the load without injuring the 


one man at 


rail 


lock it on a 


cmpties 
car. Entire unit fits in a pit slighth 
over 7 ft. deep 

Most of the unloader is out of ight 
Visible pair of 
rails mounted on a platform next to 


portion consists of a 


1 receiving hopper, and an operato1 
platform with control center, The rail 
furthest from operator's platform i 
5 in higher than the om 
which produces a necess: 
tilt toward receiving hopper. Approach 
rail 
the bank of a standard railroad curve 
When a car is positioned, two hy 
draulically-operated end clamps ris« 
from between the rails and move to- 
wards the ends of the car. They 
quickly center it and lock it to the 
platform to prevent endwise move 
Then, car door on unloading 
side is opened and inner door removed 
Locks on platform are released and the 
drive is started by pushbutton. 
Rotation of counterweights 
duces an oscillating motion of 140 
trokes per min. Rocker arms convert 
this into a controlled-path 
which is amplified by 
blies. This rocking produces a 
veying action that simultaneously 
moves material from both ends of the 
car towards the center. Because of 
car's side tilt, contents flow continu 


neare! 
wy 5 deg sick 


lope gradually and approximate 


ment 


pro 


motion 
pring assem 


con 


1956 


door into a 


through the 
lig hoppe I he low 


Ol ly 


A 25 hp motor powers the main 


drive, while a 15-hp hydraulic system 


operates platform locks and car clamp 


Car platform weighs about 30 ton 
has 6 vide-Hange 


reinforced ind 


I -be itl} 
X-bra 
Ing It i r or ssage of 
Link 
Chi 


ind 


witch engines and loaded cai 
Belt Co., 307 N. Michigan Ave 


CavO 
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(OE 
Frozen-Food Delivery Box 
Flattens for Easy Storage 


| 


\ collap ible corrugated 
of one-piece design 1 
the efhciency of frozen-food deliver 

Named “Miracle Box it can be 
opened for use in second 
flat to save space on the truck's return 
No stitching, stapling, or taping 
is required either for 
flattening 

Important too, is dé 


ontaimne! 
Cen) iicrCasiny 
then stored 


trip 
etting up or 
4 il] con 


uble 
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Efficient combination 


Doors can't freeze shut 
with FROSTOP 


Pe. . 


Jamison Super Freezer Vestibule Door with FROSTOP assures minimum cold loss, frost-free doors. 


Carnation Company demonstrates... 


JAMISON super Freezer Doors with FROSTOP 


prevent icing ... save refrigeration 


At the Carnation Company’s new ice cream freezing 
plant in Oakland, California, 7 Jamison Super Freezer 


Doors with FROSTOP provide these vital advantages: 


@ Ice-free doors—FROSTOP assures easy opening 


and tight closure, 


@ Refrigeration Economy—fast-closing Jamison 


FROSTOP for easy 
opening, tight closing 


PLANT ASBESTOS CO., Oakland, Calif 


Insulation Contractor 
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Vestibule Unitspeeds traffic, keepscold loss toa minimum, 


@ Faster Handling—Jamison Passing Door expe- 
dites loading, means less handling. 

Solve your cold storage door problem efficiently and 
economically by taking advantage of Jamison Technical 
Service. Write today to Jamison Cold Storage Door Co., 
Hagerstown, Md., U.S.A. 


On the move—Jamison Passing Door speeds high volume handling 


of ice cream from —30° storage to delivery truck. 


More JAMISON Doors are used by more people 
than any other Cold Storage Door in the world. 


General Contractor: JOHN FP, TULLOCH CO., Oakland, Calif. 
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struction which offers a _ stacking 
strength in excess of 500 lb. Boxes 
have snug-fitting covers and conven- 
ient carrying holes.—The Paige Co., 
114 E. 32nd St., New York City 16, 
Circle 125D on Reader Service Card 


Smaller Continuous Mixer 
For Production, Research 


Designed for small-plant production 
and pilot-plant research on a variety of 
materials, this continuous automatic 
mixer (Oakes) offers capacities up to 
1,000 Ib. per hr., depending on the 
product. 

Known as Model 8-M, it can be 
used for all products handled by 
maker’s larger units—such as cake bat 
ters, and biscuit and candy marsh- 
mallow.—E, T, Oakes Corp., Com 
mack Rd., Islip. L. I., N. Y 

Circle 127A on Reader Service Card 


Bread-Wrapping Device 
Aids Baker, Consumer 


Loose, tangled bands on packaged 
bread, which are a problem for both 
baker and consumer, may be elimi 
nated by a new wrapping-machine at 
tachment. However, it has not yet 
been perfected for automatic produc 
tion lines. 

Known as Bandmaster, it welds a 
specially-coated band to cellophane to 
yield a single wrap. Designed for 
American wrapping machines only, 
unit (center in photo) laminates the 
band to either side of the cellophane, 
thus permitting bands to be placed 
either on inside or outside of package 
Bands range from 2-7 in. wide. 

Where applicable, attachment offers 
the baker reduced rewraps, airtight 
bottom seals, and a more stable pack 
age. Advantage to the consumer is 
that he may readily remove slices and 
replace them by easily reclosing the 
package, thus preventing unnecessary 
waste.—-Rap-In-Wax Paper Co., 150 
26th Ave., S.E., Minneapolis 14 

Circle 127B on Reader Service Card 
FOOD 


ENGINEERING, MAY, 


Equipment & Supplies 





Thermal Efficiency Cited for Versatile Insulation 


Designed for use at 50-250 F., this 
new pipe insulation with white uni 
versal jacket is offered for gold- and 
hot-water lines, and those carrying low 
pressure steam. 

Product consists of 4 in. fine-fibered 
insulation (Viberglas), and a jacket 
of bleached, creped kraft paper lam- 
inated to aluminum foil. For installa- 
tion on hot lines (left in photo), 
metal bands or stapling is recom 
mended, On cold lines, insulation is 
applied by use of a white vapor-barriet 
lap adhesive (right) 

Made in two equal sections for 


easy, economical installation, this in 
sulation is light, dimensionally stable, 
and resistant to rot. Its “k’ value 
averages 0.24 Btu at 75-deg. mean 
temperature, and the aluminum foil 
provides an effective vapor barrier. 
Outer surface presents a pleasing ap 
pearance and, although no additional 
finish is necessary, the jacket may be 
painted. Sizes are 4-12 in. for iron 
pipe and 4-44 in. od. for copper tub- 
ing. It is made in 36-in. lengths. 
Owens-Corning Fiberglas Corp, To 
ledo 1, Ohio 
Circle 127C on Reader Service Card 














Coffee Cans Vacuum-Closed at 120 Per Min. 


To meet today’s production pace, this new closing machine seals vacuum coffee 
cans at 120 per min. Designed as a complete unit (500-IRV), it automatically 
feeds cans and covers, marks, clinches, vacuumizes, and double seams the can. 
Closer handles cans ranging from 2%-7 in. in height, 202-502 in dia. Sealed 
top and bottom valves guard against loss of vacuum through leakage. Machine 
weighs 18,540 Ib., requires floor space of 109x118 in-—American Can Co., 


100 Park Ave., New York City. 


1956 
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IT TOOK MORE THAN 
AN EGGSHELL... 














Explosion-Proof Cleaner 
Offers Easy Handling 


Lightweight, ruggedness, and ease 
of handling are advantages cited for 
new explosion-proof, wet- or dry-pick- 
up vacuum cleaner, 
eggshell in the pot to keep coffee grounds Approved for use in atmospheres 
containing flour, starch, or grain dust, 
unit (Model 315) employes a § hp., 
modern spray drying methods has produced a.c.d.c. totally enclosed motor. A 
cast-aluminum hood fits over the alu 
: minum motor housing 
Pot just a memory. I'he fabric air filter is easily cleaned 
by brushing off dry dust, or it may 
Today, efficiency engineered Ducon Cyclone be scrubbed under running water. Fil 
ter need not be removed or changed 


’ - P for either wet or dry pickup 
processor's secret of solubility. This main- Piesier le aan he rs a alone 
: . i ‘ Ducon Cyclone ‘ rane 
tenance-free equipment is providing uninter- TYPE SD 6 gal. wet, & bu. dry; and 10 gal., 
; ; ; 14 bu. dry.—Hild Floor Machine Co., 
rupted service with a high degree of recover reap rg ° 
P '9 9 ecovery, plus 1) W. Washington Blvd., Chicago 6, 


Time was when smart housewives dropped an 
collected at the bottom. But the advent of 


the “instant” beverage and made the old coffee 


Collectors help to assure success for the coffee 


quality control for all types of spray drying applica- Circle 128A on Reader Service Card 


tions. Minimizing particle breakage, the unit not only 





collects valuable fines but returns them as part of 
the marketable product. Like all Ducon Collectors, 
it is a result of the kind of engineering which has 


made Ducon “the name” in dust control. 


There is a Ducon unit for every dust collecting prob- 


lem. Send today for descriptive literature. 





|. Canadian Branch: THE DUCON COMPANY of CANADA, Ltd. 
name in du st 275 James Street North, HAMILTON, ONTARIO 


con‘ Self-Lubricated Plug Valve 
Now Offered in PVC 


COMPANY Reportedly the first “‘self-lubricated”’ 


ba e slug valve to be injection molded of 
147 EAST SECOND STREET, MINEOLA, NY. + Sales Representatives in Principal Cities sired chloride (PVC this unit is 
‘ | designed to reduce replacement cost 
and downtime, and minimize purging. 

I'clflon bearing buttons on the plug 
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FOR THE TOPS IN TASTE...for assured stability, flavor quality and strength, trade 
experience confirms the fact that soft drinks and summer beverage powders can be made 


better and more economically with FRITZSCHE’S TRUER, LIVELIER, MORE CONCENTRATED LIQUID 


FLAVORINGS. Remember: Your product is ONLY as good as its FLAVOR! 


For useful information on this or other food 
or beverage flavoring needs, write our Flavor 


Division, Dept. FE 


FOOD ENGINEERING, MAY, 1956 


& a 4 ¥ 1 5 CH m ee gig 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, WN. Y. 


BRANCH OFFICES and “STE 
Oho Los Augeles, Catiform Mhaladel phia, Penusylt ania an Trane ( forma 1 Lows, Missouri, 
D1. TACTORY: Clifton 


% Atlanta, Georgia Bastau, Massachwusett Chicas Mlinels, Cinclanati 


Mantreal and Toront 
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’ 
S$ C1 Plant piping takes on this trim, tailored look — and in record time 
) - when you insulate with G-B Snap*On, the one-piece molded pipe 


insulation of fine glass fibers. From %4” through 33” IPS and in 3’ and 6’ 


gb) \ = [\, sections depending on pipe size. With just a pocket knife and a stock 

al ((0 | f) a, of Snap*On in nesting sizes, anyone can make easy work of the once- 
bik >) tedious job of insulating bends, valves and other fittings. 

To fully understand why this material saves so much time and 

d money on fittings and straight runs you need only handle a 6-foot 

for £00 section of Snap*On. It's flexible, yet resilient. It's feather-light, yet 

tough. It’s almost impossible to damage, yet easy to cut with a knife. 

° And to these obvious advantages, you can add such unseen benefits 

ail thi Ng as permanence and the highest thermal efficiency of any pipe insulation 

oe on the market. 


Next time you have hot or cold piping to insulate, call your nearby 


VCEAaSONS distributor, listed in the Yellow Pages under “G-B Insulations.” In the 


meantime, write today for our new 8-page brochure with full details 
on “the first all-new pipe insulation in 60 years.” 


WESTIN BACOW rnc Car 


Thermal and acoustical glass fiber insulations @ Pipe couplings and fittings @ Railroad gaskets and supplies. 


GUSTIN 


272 W. 10th St., Kansas City, Mo. 
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provide the self-lubrication. A straight 
through port enables unimpeded flow, 
wear adjustments, positive closing, and 
self-indicating port positions. A nub 
on the bottom can be tapped for in 
serting a drain plug. Valve comes 
with threaded ends or with socket- 
type ends for solvent welding. 

At present, units are available in 
1, 14, and 2-in. sizes to match pipe 
of corresponding nominal size. The, 
may also be used with 4, 3, and 1 4-in. 
piping by employing bushings.— Tube 
Turns Plastics, Inc., 2929 Magazine 


St., Louisville 11, Ky 
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Partitioned Van Provides 
Compartments at 0, 40F. 


A sliding partition that separates 
the freezing compartment from the 
cold section of this refrigerated van 
permits hauling of frozen foods and 
produce in the same unit. 

The 34-ft. van is made of alumi 
num, inside and out, to combine 
high thermal conductivity with weight 
saving for larger payloads. ‘Tempera 
ture in trailer’s front compartment can 
be held at 0; 40F. in rear space. 

Partition may be moved as much 
as 12 ft.—6 ft. forward of center or 
6 ft. backward. It slides on an over 
head rail and two side tracks. Latter 
are attached to the walls, rather than 
set into them, to permit maximum 
thickness of insulation. ‘Trailer con 
tents are protected with 6 in. of in 
sulation, and an aluminum ventilated 
floor extends the length of the van 

Unit has two doors, one at the rear 
for back compartment, the other in 
the side for front compartment. A 
sliding nylon curtain at each door 
keeps refrigerated air inside (and warm 
air out) when door is opened.—King- 
ham Trailer Co., 15th & Hill, Louis 
ville, Ky 








How to select 
WIRE MESH CONVEYOR BELTS 


for Continuous 








BALANCED—High tensile 
strength, low ultimate cost 
belting for operation up t 
1300°F, Resists distortion 
Designed for straight 


travel 


DUPLEX—Compoet struc 
ture of great density pro 
vides high tensile strength 
The close mesh provides 
smooth surface for carry 
ing small products such as 
peas, pelletized feed 


GRATEX—Close spirals 
retain the advantages of 
Balanced weave, while 
producing a semi-closed 
mesh and adding strength 
For cold, medium and 
some high temperoture 


applications 


oS +e 


eel 


DOUBLE-BALANCED — 
A widely used weove 
combining open mesh of 
Balanced weave with 
strength of Grotex. For 
cold, medium and some 
high temperature applica 
tions such as freezing and 
baking. 


FOOD PROCESSING 
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As you know, wire mesh conveyor belts are widely 
used for combining movement with processing in 
many continuous food processing operations——wash- 
ing, blanching, freezing, baking, etc.-largely be- 
cause of the need for increased operating efficiency 


and improved sanitation in handling. 


However, there is no single type of belt construc- 
tion suitable for all food processing operations. Some 
require rather fine mesh for handling such products 
as peas or cut vegetables; some high resistance to the 
corrosive attack of food acids and salt; others must 
be constructed for high temperature or sub-zero 
service in baking or freezing. That's why Cambridge 
has nine basic weaves available in any metal or alloy 
The four shown here are the most widely used in food 
processing. 

There are several factors that generally influence 
selection of weave, mesh size and metal or alloy from 
which the belt will be woven. Among them are: size, 
shape and consistency of the product to be handled; 
temperatures to which belt will be subjected; pres 
ence of wet or corrosive conditions. Even after these 
have been decided, overall belt construction must be 
designed to meet individual requirements type of 
drive, selvage, support and special surface attach- 
ments must be selected 


You can see, then, that designing for continuous 
food processing with wire mesh conveyor belts is not 
a simple “nuts and bolts” job. Ramifications build 
up rapidly to demand the service of a specialist. 
That’s why Cambridge maintains a staff of compe- 
tent Field Engineers to help you select the Wire 
Mesh Conveyor Belt to make your installation most 
efficient. You can rely on the experience of these 
engineers to specify just the right belt for you. In 
addition, they are thoroughly familiar with basic 
conveyor design. For the name of your nearest 
Cambridge Field Engineer, look under “Belting, 
Mechanical” in your classified telephone book. Or, 
Also ask for 130-page Reference Man 


ual of specifications and design information 


THE CAMBRIDGE WIRE CLOTH COMPANY, 
DEPT. Q, CAMBRIDGE 5, MARYLAND. 


write direct 
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Kemnemnber thes aboot 
FREEZING 


DOUBLE CONTACT 


PRESSURE PLATE FREEZERS 


4. Pat Me 2.608.069 Conedian Pat. No. 494,746 


AMERIO INSTALLATION © PHILLIPS PACKING CO. 


PERFORMANCE PROVEN PROFIT PRODUCER 
MOST ECONOMICAL OPERATION 
FLAVOR RETENTION FLAT UNIFORM PACKAGES 


Designed for Ammonia, Brine or Freon Refrigerants 





Send For 


: ‘ at. re 
Illustrated 


“Contact Plate Freezers inc. mame 




















5 Union City, Ned g} 
& - — 











<&— For more data, circle this page number on card at back 








rey 


Air Drill De-Bungs Kegs 
At 400 Per Hour 


Fast gaming brewery acceptance 
over the time-consuming hammer-and 
chisel method of de-bunging kegs is 
a new automatic air drill that does the 
job at 400 per hi 

Called “Airfeedrill’, here’s how it 
works: As barrels roll down a con 
veyor, operator positions the bung 
directly below the unit. He pushes 
1 button and tapered drill enters bung 
at predetermined speed, Clamps hold 
barrel firmly in place. Bung splits and 
falls apart as drilling continues.—Kel 
ler Tool Div., Gardner-Denver Co., 
Grand Haven, Mich 
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Platform Lift Rapidly Rises 
To Vehicle-Loading Level 


Loading time for trucks and rail 
cars may safely be cut with use of this 
two-post hydraulic platform lift for 
loads of 6.000-20.000 Ib 

At 2 ft. per se unit automatically 
rises or lowers (without inching) to 
bridge the gap between truck and 
platform. After loading, it returns to 
the dock. When lift (Load-O-Matic ) 
goes above dock level, a barrier auto- 
matically locks across end of platform 

Loading-docl model ha ad 30-in 
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Build Up Your/Impuise Sales 


Almost half of the shoppers at the frozen food display 
make their choice by impulse. You can increase your 
share of this ‘“‘found”’ business by using the wrap that 
has beauty to attract sales and durability to keep 
looking attractive. This new wrap contains A-C* 
POLYETHYLENE, a tough, easy-to-handle polymer. 


All types of wrapped packages will benefit from 
the use of high-gloss wrappers coated with A-C 
POLYETHYLENE-wax combinations. The glossy finish 
and luxurious feel of these lower-cost paper wrap- 
pers is amazing, and yet the cost is as much as 45% 


Allies 


(hemicat 





ene 


ac Polyet 
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less than other glossy materials. Why pay premium 
prices for gloss when these super-gloss wraps are 
now available? 

Write for more information on A-C PoLYETHYLENE- 
wax coated wraps today. 


*Trade-mark 


4 
i 
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! 
i 
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! 
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SEMET-SOLVAY PETROCHEMICAL DIVISION 
Allied Chemical & Dye Corporation 

Room 581 

40 Rector Street, New York 6, N. Y. 


Please send me information on A-C PoLyeTuy Lene blends 
and the name of converters who can supply me 


Name nies Mcbimcjeiicithmiiethahiatasiaiesiiaan 
CIEE cccnninniienatcisinien 

"Ee tiiiecisisinniciiiapsisitile 

Address —_. 


UU ctctieccinititienie SS eens Ss 
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try TITA N UJ M for the tough jobs 


Take, for example, fish packing, where the corrosive 
attack of sea water and brine on equipment is a costly 
problem. It’s no problem for REM-CRU titanium, 
though—for titanium is entirely immune to such attack. 
In fact, test samples of REM-CRU titanium were ex 
posed to sea water and ocean atmosphere for five years 
with almost imperceptible effect it would have taken 
1250 years to reduce the thickness of the sample .001”"! 

Titanium can end corrosion problems, too, in vege 
table canning — condiment bottling — any type of food 


processing where corrosive conditions are encountered. 

For titanium has so many remarkable properties that 
until recently most of it was reserved for defense produc- 
tion. But now there are adequate amounts of REM-CRU 
titanium available for your use. And that’s good news, 
for titanium can handle many tough jobs in the food 
processing industry better than any other material. 
REM-CRU, leading producer of titanium, will be glad 
to work with you in making the best, most profitable use 
of this versatile new metal. 


To keep abreast of the latest developments on this vital 
metal, write to Dept. F-5, for the Rem-Cru Review —a 
free periodical presenting the latest technical data on 
titanium alloys. 


TITAN FU IM sancw-cru titanium, inc., Mivcann, PENNSYLVANIA 
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stroke, while ground-level type has a 
60-in. stroke. Lifts are equipped eithe: 
with a self-starting switch or an over 
head pull switch.—Field Engineering 
Products Co., Jamestown, N. Y 
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Self-Propelled Trippers 
Ease Grain Conveying 


New belt-conveyor trippers accom 
modating long center-roll, deep- 
troughing idlers are available for use 
with conveyors handling light mate 
rials such as grain. 

When drive mechanism is changed 
from shaft to chain transmission, trip 
per (Style No. 55) not only clears 
45- and 35-deg. grain-type idlers, but 
also keeps headroom requirements to 
a minimum. A self-propelled unit, 
it has a manually-operated friction 
drive permitting travel against and 
with direction of belt travel. Other 
advantages: Heavy-gage-steel unit con 
struction, main bearings (Sealmaster), 
and choice of left-hand or right-hand 
operation.—Stephens-Adamson Mfg. 
Co., Aurora, IIl 
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New Units Extend Range 
Of Explosion-Proof Line 


Underwriters’ requirements for th¢ 
most common hazardous condition 
gases, explosive dust, and explosive 
grain dust—reportedly are met by this 
FOOD 
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cameac. VACUUM PACK 


MEAT AND FOOD WRAPPER 


PAYS FOR ITSELF IN LESS THAN 


SiX MONTHS TIME ON JUST 


MATERIAL & LABOR SAVINGS! 


Fast, automatic 
CAMPBELL wrapper 

saves up to 60% on 
vacuum drawing packag- 
ing films and materials 


No question about it — the CAMPBELL 
Vacuum-Pak’'s simplified one person 
operation; its close-fitting vacuum drawn 
wrap which requires no trays or stiffen- 
ers, unless desired — ACTUALLY saves 
enough money on materials and labor 
alone over competitive methods to pay 
for itself in 4 to 6 months time! In addi- 
tion, the product’s tight wrap minimizes 
puncture risk and is vacuum guaranteed. 


Used by America’s leading packers, this 
ingenious automatic vacuum wrapper 
packages sliced luncheon meats, bacon, 
chops, patties, wieners, cheese and other 
food products with equal ease and speed. 
Simple adjustments require minimum 
down-time for product change-over. Get 
complete cost and production facts today. 


GET THIS FREE BROCHURE 


There's a Campbell! 
Wrapper for packaging 
hundreds of fresh and 
frozen food items. Write 
for full colored 
descriptive brochure today 
on your company letterhead. 
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OSITIVE 


— 


@ 98% of packages positively sealed 
and guaranteed 

® Vacuum drawn wrap elim 

age, flaver and color | 

@ Tremendous savings ir 

rials and labor 

@ Delivers 40 to ) 

@ Extends product's 

spoilage and returns 

@ Close wrap reduce 





Less than 2% 
package Leakens” 


Wt is hereby guaranteed thal out of 
every 100 units Vacuum-pocked on 
@ CAMPBELL Vacuum Pack Meat and 
food Wrapper in regviar production 
service ~~ 98% of more will be 
positively sealed against leak. 
age of sealing areas of heat. 
sealing wrapping material used 
for the package 
HUDSON-SHARP MACHINE CG 
GREEN BAY, WISCONSIN 


Another first — couverts 
roll stock to low cost filled and 
heat senled bags for manual or 
automatic sequence packaging of 
liver, brains, kidneys, tongue, 
kraut, cheese and other ‘ucts. 
Write for descriptive literature 
on this entirely new method 

ing machine 


en a ee 
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line of explosion-proot motors, com 
plete through NEMA frames 405 and 
215. 

our bolts anchor the gasketed cast 
iron explosion-proof terminal box to 
the fram« Leads are sealed at both 
the motor shell and the outer shell 
Repellent grease in the shaft-extension 
end keeps moisture away from the 
scaled, pre-lubricated bearings. Long 
flame paths at the bracket fits and 
haft hub offer positive snuffing action 

no chance for flame to reach the 
outside atmosphere to ignite explo 
sive mixtures 

All steel parts of the motor are un- 
dercoated for moisture resistance, 
while those of cast-iron are treated 
against corrosion. Insulation is tough 
ind flexible. Units are available with 
optional mountings in standard, 
geared, or variable-speed models. 
Sterling Electric Motors, Inc., 5401 


l'elegraph Rd., Los Angeles 22. 


Ww 4 T CHLORINATION eee Circle 135B on Reader Service Card 
complete algae control for 25% of 
the cost of best previous treatment 





The Geo. Wiedemann Brewing Co., of Newport, Kentucky had 
an algae problem on the water-side surfaces of their pasteurizers that 
increased operational costs, cut pasteurization efficiency, caused corro- 
sive pitting of the units, and created very objectionable odors. 

Five years ago, after trying other treatments, a Wallace & Tiernan 
chlorinator and proportioning solution panel were installed. The 
chlorination treatment has been completely successful in eliminating 
che problem at about one-fourth the cost of the best treatment tried 
previously. 

A Wallace & Tiernan chlorination system can correct problems 
caused by algae growths in your process. Write for our free bulletin 
2136-C that describes the Geo. Wiedemann Brewing Co. case history, ° . oge 
and tell us of your specific problem. 7 . Field Tests Are Simplified 








By Bacteriological Kit 


Io ease and speed bacteriological 
WALLACE & TIERNAN INCORPORATED testing under fic i colina this kit 
(lield Monitor) employs pre-steri 
lized, expendable components that 
adapt maker’s filter membrane to a 
ariety of test procedures. 


WaT MERGHEN SCALE FEEDERS & METERS ==" 


holder and an incubation dish. In 


for Automatic Batch Control operation, sample is drawn through 
Continuous Blending unit with a syringe and culture me- 
Materials Accounting dium is introduced from sterile am 


puls. Samples may then be sent to 
Control the feeding of ingredients by weight to an the laboratory or incubated and ex- 
accuracy of 1%. amined in the field. 

Capacities range from 3 to 3000 Ibs. per min. Latter is accomplished with a spe- 


WRITE FOR YOUR COPY OF OUR BULLETIN: i sone So eee pa 


“The Best Weigh is the Merchen Way.” on 110/220v. house current.—Milli- 
pore Filter Corp., Watertown 72, 


WALLACE & TIERNAN INCORPORATED ‘ve 


25 MAIN STREET, BELLEVILLE 9, NEW JERGEY 
Circle 136A on Reader Service Card 





25 MAIN STREET, BELLEVILLE 9, NEW JERSEY 
1-54 
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“OUR DE LAVAL 
PLATE PASTEURIZER 


IS A GREAT HELP”’ 
E. & J. GALLO WINERY 


“We find that our De Laval plate type pasteurizer is a great help in 
maintaining the precision temperatures required in the production of 
Gallo wine,” writes Mr. Charles M. Crawford, Production Manager, 
E. & J. Gallo Winery, Modesto, Calif. 


“The unique advantages of no leakage, low back pressure, and ease of 
cleaning are fully in line with our tradition of quality above all as 


America's leading wine.” 
. 


De Laval Plate Heat Exchangers have many other advantages—all 
fully described in De Laval Bulletin PHX. Write for it now—whether 
you're interested in pasteurization, heating, cooling, heat recovery 
or regeneration. 


2] a .\"/ 


plate heat exchangers 


THE OF LAVAL SEPARATOR COMPANY Poughkeepsie, New York « 427 Randolph St hicage * OE LAVAL PACIFIC CO, 207 £ Milorae 
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Chemicals, resins, 
grease, foods, 


pharmaceuticals, 


cosmetics, 
confectionery, 
dental and 
shaving creams, 
detergents 


with different 
types of agitators and mixers, 
heating methods, controls 


There is a right kettle for every processing requirement. 
End product, capacity desired, heat source and method, 
agitation and drive, and other factors determine the 
type and size of kettle. After about 50 years of experience 
in process engineering, Blaw-Knox engineers are pre- 
pared to build the kettle to your design or engineer, 
design and construct a kettle to fit your operations. 


We invite your inquiries, 


BLAW-KNOX COMPANY 
BUFLOVAK EQUIPMENT DIVISION 
1637 Fillmore Avenue, Buffalo 11, N.Y. 





A Complete Process Equipment Service 


Kettles of every description constitute but one 
phase of Blaw-Knox Process Equipment design, 
engineering and fabrication service for the 
chemical, food, pharmaceutical, plastic and 
resin, petroleum, rubber and other industries: 
EVAPORATION + DRYING + FLAKING 
MIXING « IMPREGNATING « REACTION 
VULCANIZING + SOLVENT RECOVERY 
SOLVENT EXTRACTION + STERILIZING 
CRYSTALLIZATION + DISTILLATION 
POLYMERIZATION + GAS CLEANING 
GAS ABSORPTION + VAPORIZATION 
CONDENSATION HEAT TRANSFER 
LOW AND HIGH PRESSURE PROCESSING 


Makers of process equipment engineered for any pressure, temperature, capacity, reaction 
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New Chemicals 





Metal-Treating Compound 
Offers Double Protection 


When applied to rusted surfaces, 
this metal-treating compound report- 
edly stops rust action and prepares the 
metal for paint at the same time. 

Called Ospho—a mixture of phos 
phoric acid, dichromate, extenders, 
and wetting agents—it changes rust 
(iron oxide) to iron phosphate. In 
preparing new metal for paint, it im 
parts a slight etch that produces mi- 
croscopic hooks for good bonding of 
metal to paint. Later adheres tightly 
to prevent moisture from contacting 
the metal, thus the job lasts longer. 

Further, preparation time is cut 
as scraping, flame-cleating, and sand 
blasting are eliminated. Instead, loose 
rusted scale is removed by wire brush, 
then product is brushed or sprayed on 

Rusticide Products Co., 3125 Per 
kins Ave., Cleveland 14 

Circie 139A on Reader Service Card 


New Roof Coating Keeps 
Plant Interiors Cooler 


An aluminum-asbestos roof coating 
is said to reduce building interior tem- 
perature by as much as 20F, 

Called Asbestolite, it consists of 
asphalt, asbestos, water-proofing oils, 
and minute aluminum flakes that 
“leaf” to form an attractive light 
reflective coating. When applied to 
roofs of air-conditioned buildings, it 
cuts the cost of refrigeration. 

Material comes in 5-gal. cans, and 
30- and 55-gal. drums ready for use. 
It can be sprayed or applied by brush 
or squeege. Further, the coating can 
be put on old tar or asphalt without 
bleeding.—Monroe Co., 10703 Que- 
bec Ave., Cleveland 6. 

Circle 139B on Reader Service Card 


Mold Growth Is Inhibited 
By New White Enamel 


Compounded with a fungicide that 
reduces mold and “rope’’ growth, this 
enamel is recommended for interior 
use in bakeries, dairies, and flour mills. 

Applied by brush or spray, product 
(Froslite) covers up to 600 sq. ft. 
Applied as directed, it protects walls 
ind equipment, and is free of paint 
odor. Material provides a white finish 
that resists fumes and stands up under 
frequent washing—Frost Paints and 
Oil Corp., 1203 N. E. Tyler, Minne 
apolis. 

Circle 139C on Reader Service Card 
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The low-cost answer to 


wider use of your machines 


fourteen models 
Veto 15 hp 
1.75:1 to 4:1 ratio 


REEVES 


Vari-Speed Motor Pulley 


Add the advantages of accurate variable speed con- 
trol to your existing machinery with this compact unit. 
Add versatility and extended life... handle more shapes, 


sizes and materials! 





2 www 2 


EASY MAINTENANCE...LONG LIFE! 
JUST 5 SIMPLE PARTS 











REEVES "Close-grooving” 
—a special lubrication 
system—insures free slid- 
ing disc for easy speed 
changes. 


Wor bulletin complete with rating charts and dimensions, write Dept. FE21-V545 


REEVES DIVISION *"“COLUMBUS, INDIANA 
RELIANCE -incintteine to 
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MODEL DRST 


poYLe & roTH PACKAGED” 


Liyuid Choler 


D. & R. COOLERS are presently cooling: Water, Oils, 
Gases, Soluble Coffee Extract an! many other Liquids 


The package includes a complete refrigeration cycle, cor 
pressor, motor and starter, refrigerant controls, liquid cooler 
refrigerant condenser piping ALALAL® | relalemmmlaLatiielileliMee a eli, 
pletely assembled and tested A isleh meiclamel iia @laliielilelitelsMmelats| 
‘ 


Till celtell Mee) sl aeelilel Mmm Ail tt Metall te mmeld Mel Zell iels)( Mls MeMndslils| Ine) 


\ 
in 
Tides rome OL OMeislsl me), refrigeration r temperatures 


f 


CONTACT DOYLE & ROTH for 
prompt attention to your INDIVIDUAL REQUIREMENTS 


DOYLE & ROTH Spnafldirin co. 


136-50 TWENTY-FOURTH STREET, BROOKLYN 32, N. Y. 
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New Globe Valves of bronze—now 
rated at 200 psi. steam, 400 psi. water, 
oil, and gas—ofter special alloy seating 
metal for resistance to wear and corro 
sion, also flat-seat design that elimi- 
nates regrinding.—Lunkenheimer Co., 
Box 360, Cincinnati 14, Ohio, (140A) 


Pressure-Sensitive Tape with silicone 
idhesive anchored to ‘Teflon backing, 
permits easy sliding for use on food 
equipment.—-Minnesota Mining & 
Mfg. Co., 900 Fauquier St., St. Paul 
6. (140B 


Bun Pans for retarding and freezing 
of baked goods climinate use of dust 
ing flour, also serve as transporting and 
display units. Colored pan (18x26 in 
non-corrosive, casily steam cleaned 


Molded Fiber Glass ‘Tray Co., 
Linesville, Pa 140C 


Heavy-Duty Moving Dollies enabl 
rapid ife handling of large equip 
ment without skids, pipes, or winches 
Mighty Mover Co., 1482 S. Mil 
waukee St., Denver 10. (140D) 


Reusable Clamp Fitting of malleabl 

iron is two-bolt, high pressure unit 

permitting wift hose replacement. 

Flex-O-Tube Div., Meridan Corp., 
525 Jim Daly Rd., Inkster, Mich 
140] 


Centrifugal Fan Ventilator mounts on 
roof to exhaust ducts serving small 
areas. Aluminum unit operates at low 
noise level Swartwout Co., 18511 
Euclid Ave., Cleveland 12. (140F) 


Stainless-Steel Dissolvers offer special 
im pe llers for handling wide variety of 
materials with viscosities to 50,000 
cps. Motor placement cuts headroom 
requirement Morehouse - Cowles, 
Ine 1150 San Fernando Rd., Los 
Angeles. (140G 


Imitation Pear Flavor imparts sweet 
character of the natural fruit to hard 
indies. It is used at rate of 1-14 oz. 
per 100 Ib.—Givaudan Flavors Inc., 
330 W 42 St.. New York City 36 
(140H : 


l'ruck-Refrigeration Unit holds 35-40 
I’. temperature in 300-600 cu.-ft. com 
partment with 100] ambient 
Frank-Dewey Co., 10228 Woodward 
Ave., Detroit 2 140] 


Meat-Ball Former produces 50-1,500 
pieces per min. Stainless unit weigh 
ing 450 Ib. is easily cleaned, occupies 
24x80 in. of space.—Allan W, Parker 
Co., 420 Market St., San Francisco 5 
(140] 
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AL cHROMIUM-MANGANESE 
STAINLESS GRADES 


WRITE FOR THE 
ASSISTANCE 
YOU NEED 


1. “TECHNICAL STUDIES #3” 


.. . essential information on 
the composition, properties, 
fabricating methods and appli 
cations of AL chromium-man- 
ganese, low-nickel stainless 
steels. Write for your copy. 


2. TEST SAMPLES 

We'll be glad to supply 
engineering assistance, and ac- 
tual samples of these 200-Series 
steels for testing under your 
processes and conditions, 


ADDRESS DEPT. FE-77 





Here is a direct answer to the recurring prob- 
lem of nickel shortage. Fot many users of 
chromium-nickel austenitic stainless steels, 
the new AISI 200-series of chromium-man- 
ganese low-nickel austenitic grades can be 
a source of immediate relief 
to the reduction and possible avoidance of 
nickel shortage problems in the future 

In many cases, you can switch directly 
from the older Type 301 and 302 grades to 
the new AL Stainless Type 201 and 202 
steels, using the same fabricating processes 
and securing about the same results. There's 
nothing new to learn, and no loss in per- 
formance in practically all applications. In 


and an avenue 


certain respects, these steels have better 
oroperties than the older materials and may 
used to actual advantage in some Cases 

We also produce low carbon grades of 
these chrome-manganese steels, arbitrarily 
designated Types 204 and 204L (similar to 
the older grades 304 and 304L) as well as 
a lower-chromium, higher-manganese grade 
designated Type CM, which contains only 
1% nickel. Allegheny Ludlum has pioneered 
in the development and application of these 
low-nickel stainless steels. We know what 
the new grades will do let us help you 
put them to use. Allegheny Ludlum Steel 
Corporation, Oliver Bldg., Pittsburgh 22, Pa. 


For Stainless Steel in ALL Forms—call 


Allegheny [udlum 


Warehouse stocks carried by ali Ryerson Steel plents 


wew 6736 


FOOD ENGINEERING, MAY, 1956 For more data, circle this page number on card at back — 





POWELL 
Litbricated Flug 


VALVES 


GEAR OPERATED PLUG VALVE (Sectional). 
6” and larger, Flanged Ends, 200 
Pound W.0.G. Semi-Steel and A.S.A. 
150 or 300 Pound Steel. 


7 


BOLTED GLAND TYPE. 6” to 12” 
200 Pound W.0.G. Semi-Steel and 
A.S.A. 150 or 300 Pound Steel. 
May easily be converted to gear 
operation by remov- 

ing stop collar and 

installing a pack- 

aged self-contained 

gear unit. 


whee 


POWELL 


SCREWED GLAND TYPE 
(Sectional). 1” to 4’, 
Flanged Ends. Wrench 
operated. 200 Pound W.0.G 
Semi-Steel and A.S.A. 150 
or 300 Pound Steel. 


Powell Lubricated Plug Valves maintain our 110-year tradition of quality and 
precision, Only the finest available materials are used. And painstaking quality 
control is rigidly enforced through each and every step of manufacture. PERFORMANCE 





Features include quick and positive operation—just a quarter-turn to open or 


close, Lubricant grooves surrounding each port provide a positive seal when the 
valve is closed, In an open position, seating surfaces are not exposed. 
Valve users who want one source of supply for lubricated plug as well as all 


types of bronze, iron, steel and corrosion-resistant valves will want full details 


on Powell Lubricated Plug Valves. VE RIFIED 











Available in Steel and Semi-Steel through distributors in principal cities. If 

none is located near you-—-or if you need help on valve problems—write direct to BRONZE, IRON, STEEL 
AND CORROSION- 

The Wm, Powell Company, Cincinnati 22, Ohio... 110th YEAR RESISTANT VALVES 


‘The sounte ok supply kon all valve needs! 
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Sandwich-Type Panels Cut 
Plant-Construction Costs 


Use of sandwich-type panels for 
curtain-wall construction—a new ap 
plication for this low-temperature in 
sulation—has cut plant-construction 
costs for Burke KE. Porter Machinery 
Co., Grand Rapids, Mich, 

Furthermore, the material (Hasko- 
Struct, Haskelite Mfg. Corp., Grand 
Rapids, Mich.) offers structural 
strength, resistance to moisture and 
vermin, and low maintenance cost. 

Panels consist of exterior and in 
terior faces of polyester-laminated glass 
cloth and built-in polystyrene insula 
tion. The entire wall of the plant, 
built on a concrete foundation slab 
with total area of 8,450 sq. ft., was 
hung in 85 man-hours. 

Steel framing was designed to ac- 
commodate 4 ft. x 8 ft. panels 24 in. 
thick. Bottom of cach panel, grooved 
to fit into a steel spline in the base 
plate, was sealed in place with tar-base 
mastic. For air- and water-tightness, 
panels were joined with splines of 
44-Ib.-density expanded polystyrene in- 
serted in edge joints 

Walls of the combination factory 
and office building comprise a lower 
8-ft. panel hung vertically, a middle 
panel of conventional glass windows, 
and a top panel hung horizontally 

Circle 143A on Reader Service Card 


Self-Lubing Sump Pumps 
Boost Boiler Efficiency 


Submerged vertical _ centrifugal 
pore have improved operation of the 
oiler condensate-return system at 
Morgan Engineering Co., Alliance, 
Ohio. In addition to eliminating for- 
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overweight or underweight 
....When you must be sure 
theres no substitute 


for 


eee Ei cee 
| 


~ 


Checkweighing packages such as cartoned milk and cream is neces 
sary to protect your profit margin by reducing overweights. Frac 
tional ounces often mean the difference between profit and loss in 
such a “high volume—low profit” product. 


~» Exact Weight Scales checkweigh packages to 
closest tolerance accurately and quickly. On scales 
used for checking small packages, as shown above, 
one inch of indicator travel equals one ounce of 
weight. Dial is over and under type, 

center marked. Adjustable damping 

action and short lever fall brings 

pointer to rest quickly for a fast and 

accurate reading. 

Models are available for any 

capacity—model 103 (in pho 

to) has 8 lb. capacity. Model 

273 (right) is recommended 

for 4 gallon and gallons. 

Model 940, end tower scale, 

has 50 lb. capacity. 


Sales and Service Coast to Coast 


laxact\Weiglnt 


Better cost control Seales 


THE EXACT WEIGHT SCALE COMPANY 


910 W. Fifth Avenue, Columbus 8, Ohio 
In Canada: P. O. Box 179, Station $, Toronto 18, Ont. 
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THROUGHOUT THE INDUSTRY 


® 
FURNANE 


FLOORS 


GIVE 
PERMANENT 
PROTECTION 


Atias, pioneers in corrosion 
engineering, have developed 
this patented* method of floor 
construction, designed specifi- 
cally for the food industry. 
The properties incorporated 
in the design of FURNANE 
FLOORS permit its use under 
almost any condition in the 
food industry. 


Among their many features, 
patented* FURNANE FLOORS 
exhibit: 


CHEMICAL RESISTANCE... 
to food acids, food by- 
products and cleaning 
agents. 


STRUCTURAL STRENGTH... 
resulting from high adhe- 
sion and dual cement 
construction, 


SANITARY SURFACES 
because flush joints permit 
no harbors for disease 
producing germs. 


ATTRACTIVE APPEARANCE... 
creating a pride of 
ownership. 


“Food Fioor Facts'"—a twenty 
poge bulletin describing all 
the features of FURNANE 
FLOORS — is yours for the 
asking. 


* Fully protected by the 
U.S. Patents Nos. 2,690,411; 
2,689,237; 2,669,522. 


An Ohio Margarine Producer 


A Virginia Prison Dining Hall. 
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mer costly maintenance and replace 
ment, they use about 4 less power. 

Previously, hot condensate pre- 
vented proper lubrication of bronze 
impeller bearings submerged in 4-ft.- 
deep collecting tanks. Bearing and 
impellers wore rapidly, thus interrupt- 
ing the continuous system. And steam, 
which often escaped through traps 
into the tanks, caused pump-control 
floats to bob up and down, turning 
pumps on and off erratically. 

New units (Deming Co., Salem, 
Ohio) have lower impeller bearings 
of babbit graphite, therefore require 
no lubricant other than the water 
covering them. And electrode-rod con 
trols, which use condensate as a con- 
ductor, operate the pump motor. 

Circle 143B on Reader Service Card 


Multi-Size Bottles Handled 
In Double-End Washer 


With its recently installed 8-quart- 
wide bottle washer, Nehi Bottling Co., 
Centralia, Ill., can now package 6-32 
oz. sizes without adjustment or delay. 

The washer (Double End Auto- 
matic, Dostal & Lowey Co., Meno- 
monee Falls, Wis.) is available for 
pints 8 to 32 wide in 6-12 oz. sizes, 
and as a quart model—8, 12, 16, and 
20 wide to handle 6-32 oz. sizes. 

Circle 144A on Reader Service Card 


Expanded Aluminum Ups 
Route-Truck Efficiency 


Use of expanded aluminum racks 
in their bakery delivery trucks has cut 
operating costs for Storck Baking Co., 
Parkersburg, W. Va. 

Since trucks must be sanitized 
regularly, quick drainage and drying 
of these racks makes it possible to 
quickly return trucks to service, 

Expanded aluminum (Penn Metal 
Co., New York City) is aluminum 
sheet that has been slit and expanded 
to as much as ten times its original 
width. Up to 80% lighter than the 
original sheet, it has a high percentage 
of open area, yet is strong and rigid. 
Racks may be fabricated by a plant's 
crew or by a sheet-metal shop. 

They are made up of lxlxé in. 
or 4xix$ in. aluminum angles or 
extrusions to which #3-in. flattened 
expanded aluminum is welded. Racks 
are finally sprayed with a methacry- 
late lacquer to eliminate “smudge” 
that rubs off uncoated aluminum. 
l'his coat is periodically reapplied. 

Circle 144B on Reader Service Card 
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Cooling Surface 


with Allis-Chalmers 


MOTORS 





Why Rib-Type Motors Won’t Fry 


a 


STRETCH OUT RIB DESIGN 


of Allis-Chalmers motors and see 
the greater cooling area provided 

as much as 43% on many mod 
els. Insulation won’t fry under 
normal conditions with deep-rib 
construction because every rib 
adds to the heat-dissipating sur 
faces. The result—moderate over 
loads can be taken in stride with 
little fear of burnouts. 


As a new machinery component or as replacement, specify Allis-Chalmers 
To find out more, contact your nearby A-C district office, distributor, or 


write Allis-Chalmers, General Products Division, Milwaukee 1, Wisconsin 





Whos handling 
public relations for you 


behind the Iron Curtain? , 


menntilas <_oe ‘ " -_ . - . 


It’s not an easy assignment—or the kind you'll find many 
people volunteering for. 


But there is an important “public relations” job to be done 
behind the lron Curtain—for you .. . for America . . . for the 
whole concept of freedom, free enterprise and individual 
rights. This job is an opportunity and a challenge as well as 
a serious responsibility for American business. Fortunately, 
with your help, there is an agency that can do the job 
Crusade for Freedom, which supports Radio Free Europe 


and Free Europe Press. 


Both these powerful, privately operated organizations 
continually chalienge the barrage of Communist misstate- 
ments and false truths. Using saturation radio broadcasts 
and mass newspaper drops from message balloons, Radio 
Free Europe and Free Europe Press are constantly on 
the offensive against the Red campaign to annihilate 
right, reason and national pride. 


Continued and heated Communist protests testify to 
the tremendous effectiveness of Radio Free Europe 
and Free Europe Press. Support freely given by free 
American business and private citizens will increase 
this effectiveness and the scope of their operations. 

A contribution now is perhaps the best investment 
you can make towards a peaceful, prosperous world. 


Give generously. It's your future! 


Check list for business executives 
in the Crusade for Freedom 


Order display material for your company bulletin board. 


| Plan a paycheck stuffer to fully acquaint your employees 
with the importance of the Crusade for Freedom. 


Plan to conduct an in-company solicitation. 


Match employee funds with your Truth Dollars 


For campaign material {and information write CRUSADE FOR FREEDOM, j| 345 East 46th St, N.Y. C. 17. 





Upping Taste Uniformity 
—Continued from page 56 





Validity of this theory was con- 
firmed by thousands of taste-tests on 
practically identical samples. 

For example, the 50% figure aver- 
aged out during the selection of 17 
standards by 223 panels (10 tests per 
panel). 

In the responses, panel scores (10 
tests) may range from O0-right-and- 
10-wrong (0 to 10 score) to 10-right- 
and-0-wrong (10 to 0 score). 

Invalid scores are 3 to 7, or less. 
Such scores are considered invalid be- 
cause of the possibility that the panels 
have failed to perform properly—their 
correct response being less than chance 
results. 


Resolved by Retesting 


A 4 to 6 score is allowed only one 
panel in rating a tank. When invalid 
scores occur, succeeding panels retest 
the tank. 

Tanks are cleared on the basis of 
two-panel scores running in the 
9-to-l1 and 14-to-6 range (see accom- 
panying Scoring Pattern Procedure). 
Scores between 15-5 and 20-0 indicate 
a possible significant difference and 
so necessitate further testing by a 
third panel. 

In this case, tanks are only given 
the green light when the 30 tests 
show scores on 19 to 11 and 20 to 
10. Decision is up to the master 
brewer when they score 21 to 9 or 
22 to 8. 

Formerly, tanks were withheld from 
bottling when scored 23 to 7, or 
higher, on only 30 tests. However, 
due to the improved skill of the 
panels and their sensitivity to inad- 
vertent differences, tanks are now 
retested by a second set of 3 panels 
for a total of 60 tests to avoid chance 
rejection of tanks. 

If the retests confirm the significant 
indication of non-uniform flavor, the 
tank is reblended in the finishing 
cellar. Tanks with reblended beer are 
retested for uniformity. 

In all cases where a tank is either 
questioned or rejected outright, the 
masterbrewer and his assistants check 
out the possible cause of non-uni- 
formity and decide on what reprocess- 
ing is advisable. 


Keeping Tasters Keyed Up 


To keep panelists on the ball, an 
incentive program was initiated—for 
success of the program depends on 
constant striving for accuracy by 
panelists. The plan involves issuing 
of a weekly report to all panel mem- 


FOOD ENGINEERING, 


MAY, 


bers, announcing participants with 
highest evaluation ratings (based on 
correct answers for 40 weekly tests). 
The winner gets a 24-bottle case of 
beer. 

Also reported is the panel with the 
highest average score. In this case, 
each panelist gets a 12-can case of 
beer. 

Once a month, each panelist show 
ing a 5% rate of improvement also 
gets a 24-bottle case of beer. Those 
with consistently poor records are 
dropped from panels. 

Over a short period, it proved prac 
tical to select SOC-checking samples 
from finishing tanks, rather than from 
the bottling tanks (although the latter 
offer the most ideal sampling point 
with respect to finished product). 

Reason is that thus bottling oper 
ations are not delayed and, in case of 
rejection, beer does not have to make 
return trip to the finishing cellar. And 
so the piace for corrective action, as 
required by the new SOC taste-testing 
technique, is the finishing cellar. 


Getting Standards 


New reference’ standards are 
searched for every four weeks—by 
comparison with the current standard. 
Samples for this are drawn, however, 
from several bottling tanks rather than 
finishing tanks. Panelists then make 
a total of 100 tests, with the tank 
selected for the new standard being 
that most closely matching the cur 
rent one. Its score must be in the 
50-to-50 and 55-to-45 “right” and 
“wrong” response range. 

When the standard is matched, 20 
cases from the matching tank of beer 
(a four-week supply) are picked up 
just ahead of the pasteurizer and 
stored in a 33-34 deg. I’. cooler. A 
case of this beer is used for each day's 
taste-testing by the SOC panel 
members, 

SOC in all cases must make certain 
that the taste-uniformity of the cur- 
rent standard is up to par. 


Double Check 


Periodically, SOC submits standard 
samples to the masterbrewer’s com 
mittee for blindfold-testing. This is 
a double-check to see how the com- 
mittee rates this sample as a preferred 
or new standard, and it assures SOC 
keeping pace with quality improve- 
ments. 

Selection of an entirely new stand 
ard by the masterbrewer's committee 
may be justified periodically, either 
because of minute taste changes in the 
sample or because of taste improve- 
ments achieved by the brewing ex 
perts. 

End (Resume reading on page 57) 
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ALMER 


MERCURY ACTUATED 


DIAL THERMOMETERS 


in 3 types to suit any 


requirements 


PATENTED 


Full 41," dial face, 
Stem can be placed 
at any angle and 
case can be rotated 
to any readable 
position, 


mometer tapered bulb, 
interchangeable with 
standard industrial ther 
mometer separable socket, 
(As illustrated above.) 


| Rigid Stem Dial Ther- © 


Wall Mounted Dial 
Thermometer with 
flexible connecting ar- 
mor, Case adjustable to 
easy reading position, 


Flush Mounted Dial 
Thermometer for pan- 
el mounting with flex- 
ible connecting armor, 


All three types have a full 
4," dial face. 


for accuracy: Mercury actuated . , . Fully Com- 
pensated by Invar Compensaton. Guaranteed 
Accurate | scale division, 
for angularity: Can be adjusted to most read- 
able position at any angle desired, 
for readability: Bold Black Numbers...11” of 
scale Reading Dial face can always be placed 
in easiest readable position. 
for interchangeability: Always specify 
“PALMER” Separable sockets as they ore inter 
changeable for Dial or Industrial type Ther 
mometers, 

Write for Catalog information 


PALMER 


THERMOMETERS, INC 


wood Ay Cir ne ? ¢ 
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The quick reference, flavor-selector chart 
V reproduced on these pages is but one of 
a Oe a eee the many informative features to be 
Se ERR SREP MES found in the new D&O REFERENCE BOOK 
and CATALOG of FLAVORS and SEASON- 
’ ty os cae " \ ss INGS. For your free copy of this 68-page 
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“CUBITAINER" displayed by Bakelite is a semi-rigid poly- 


ethylene insert and a cardboard carton 


POURING from 
spout 


shipper 
Note hand slits at side of carton. 


is simplified with projecting 


Packaging Show Focuses on Future 


Over 28,000 members of industry 
flocked to last month’s Packaging 
:xposition at Atlantic City, N. J. to 
view the latest in equipment, mate 
rials, and applications 

Aluminum Corp. of America gave 

packagers a look at food packages of 
the future. Keynote of the packages 
was convenience for the consumer 
> I’rosting or pancake mix is packaged 
in an aluminum foil bag inside a tubu 
lar container. Bag is attached to a 
nozzle at one end of the tube and a 
revolving collar at the other end. 
lurning the collar twists the bag in 
side the tube, forcing the batter out 
> Biscuits, individually foil wrapped, 
insure the consumer against waste by 
allowing use of only the exact amount 
needed, Biscuits baked in their 
wrappers, which open when the bis 
cuit is browned. 
> Butter is ready for the table in a 
rigid foil container. ‘Top is removed 
to reveal the } Ib. unit on an anadized 
foil tray. 
P Shortening dispensing is also solved 
with a self-measuring shortening con 
tainer. This is a tube with a tear tape 
fitted inside three sides of the box. 
Pulling the tape extracts the shorten 
ing from the container. 


are 


150 


P Bacon offered two packaging possi 
bilities. In one the slices are packed 
in a shallow foil pan. The pan itself 
is placed on the stove, avoiding the 
problem of dirty frying pans. In an 
other design, bacon is packaged in a 
continuous roll of foil. ‘The consumer 
pulls out the amount of bacon re 
quired, then tears it off 
> Hamburgers are packaged in a shal 
low pan to be discarded after use. 
Visitors bags of colored 
polyethylene at the Central States 
Paper & Bag Co. booth. A recent de 
velopment in_ packaging, the opaque 
material lends an attractive touch to 


viewed 


dine cans are made by Atlanta Paper 
Co. 


FOOD 


food products that do not emphasize 
visibility as a sales feature. (150A) 

A new package composed of a foil 
bottom and a plastic lid was exhibited 
by Plax Corp. The plastic is Polyflex, 
Plax polystyrene sheet. 
(1S50B 

Another Plax feature was polysty- 
rene lids for use as closures on paper 
cups or cartons. ‘This is useful when 
visibility is a prime sales factor. 

The covers, made by Arvey Corp., 
are available in 10 sizes in round, 
rectangular, and square shapes. Foil 
cartons are by Ecko-Alcoa Containers 
Inc. 


oriented 


Poly’ Cube Shipper 


A novel liquid shipping container 
was unveiled at the Bakelite booth. 
Called Cubitainer, it is designed for 
one-time use. It consists of a poly- 
ethylene semi-rigid insert and an outer 
carton of corrugated cardboard. 

Conventional equipment is used to 
inflate the insert and set up the car- 
ton. Filled by gravity or pressure, the 
insert is closed by heat sealing the end 
of the spout. Spout projects when 
the flap is opened, enabling the con- 
sumer to pour out contents without 
19536 
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PROTECTED BY 
RIEGEL 


Q-T SNOW.WHIP FROSTING MIX 
USES HEAT-SEAL POUCH OF 
RIEGEL'S POLY-COATED LAMINATED 
AMBER GLASSINE 


RUN AT HIGH SPEED ON 
BARTELT MACHINE. 


Protecting the sales-winning qualities of fine 

products is only one of the many functions of Riegel 
papers. Saving money is important, too. Riegel 

does it for you by creating the right combination 

of the most efficient packaging materials .. . 

and by “tailor-making” the paper to run and seal at 
high speeds on your machines. Tell us what you want 
paper to do for you. Riegel Paper Corporation, 

P.O. Box 170, Grand Central Sta., New York 17, N. Y. 


PROTECTIVE PAPERS FOR PACKAGING 


GLASSINES AND GREASEPROOFPS 
Plain «+ Waxed « Printed «+ Lacaquer-Coated + Laminated 


FOOD ENGINEERING, MAY, 1956 For more data, circle this page number on card at bock —> 





COOPER ALLOY _/ 
fd :) 
CORPORATION 


BRIEFS 


@ Edited by GEORGE BLACK 


VALVE CLINICS 


In spite of our belief that the Cooper 
Alloy stainless steel valve offers the 
best in design and operating features, 
we take it to school regularly. This 
“*school” consists of continual study 
by field engineers, design engineers 
and by industry itself subjecting it to 
intensive examination and reporting 
their findings at organized Valve 
Clinics. 


Cooper Alloy Valve Clinics have been 
held in dozens of leading plants, in- 
cluding Dow, DuPont, Mathieson, 
Celanese, Pfizer and many others. 
Arrangements for such a clinic in 
your own plant may be made through 
our Public Relations Division. 


sf 


“FLEX-ALLOY” STAINLESS PUMP 


A new line of stainless steel rotory 
pumps for corrosive solutions, abras- 
ive slurries and fluids which must be 
kept free from contamination has just 
been announced by our Vanton Pump 
& Equipment Division. Called “‘ Flex- 
Alloy”’ these new pumps in type 304 
or 316 stainless (other alloys on re- 
quest) incorporate the same no-stuff- 
ing box, no-shaft seals, no-gasket fea- 
tures of the popular “‘flex-i-liner’’ 
plastic pump series. Full details are 
given in Bulletin VP561. 


i 
FAST AND COLD 


On October 14, 1947, the Bell X-1 
made history by flashing through the 
skies faster than sound. Cooper Alloy 
is proud to have been teamed with the 
Glasby Company in helping Bell Air- 
craft carve its notch in history by 
furnishing the 30” diameter, 3” wall 
stainless steel sphere required for 
handling the liquid nitrogen. 


<i 


COOPER ALLOY 
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disassembling the unit. A handle slit 
is cut on the carton side. (152A) 
Snug-Pak, a new moisture-proof plas- 
tic film, appeared at the Tee-Pak Inc. 
exhibit. Food products were wrapped 
in the film and then dipped in a hot 
water bath (180-200 deg. F.) or sub 
jected to dry heat. The film shrinks to 
form a contour-tight casing. (152B) 
The result of research teamwork be 
tween Specialty Papers Co. and Good 
year Tire & Rubber Co., a new film 
paper lamination was displayed at the 
Exposition. The lamination is pro 
duced by stretch-bonding Goodyear’s 
(152C) 


reported to 


Pliohlm to paper and board 

New combination is 
have good dust, scuff, grease, and stain 
resistance, Also, the stretching opera 
tion produces more feet per lb. than 
other films, according to the manu 
facture 

Goodyear also exhibited a tapered 
Pliofilm bag for grated cheese, pro 
viding good protection against mois 
ture 

Versatile Mylar was demonstrated 
at the Du Pont exhibit as a heat-sealed 
overwrap for trays. Benzyl alcohol is 
used as an activator, (152D) 


Sardines in a Sleeve 


An attractive sleeve-type carton, de 
signed to boost sales appeal of th 
standard sardine cans, was demon 
strated by Atlanta Paper Co, Holding 
six of the cans, the sleeve has a sturdy 
locking construction and __ provides 
three advertising surfaces instead of 
the usual one. (152E) 

Gardner Board & Carton Co 
onstrated the Hermetet 
packaging—a Swedish-developed meth 
od of making cartons with heat-sealed 
Instead of the “bag in 
a box” type of liner, these are an inte 
gral part of the carton. Characteri 
flexibility, small size, moder 
ate cost, wide choice of liner materials 


dem 
system of 


inner liners 


tics are 


heat sealing of side seams, and easy 
reclosing of cartons. (152F) 

Marathon Corp. offered bakery trays 
and cartons with “pressure 
seals”. The adhesive bonding prevents 
locking difficulties and “play” in the 
carton, Label surface is reported bette 
protected than with locked cartons or 
trays. (152G) 

Monsanto Chemical Co. introduced 
J new 


( le sed 


styrene molding compound 
that offers a high degree of optical 
clarity in a durable, tough plastic. 
Called Lustrex Hi-Test, a material is 
directed at food packaging (152H) 
Still another Monsanto item 
clear goblets of Lustrex styrene. Thes« 
may be used to package shrimp, cot 
tage cheese, etc. Attractive 
ble, the goblets also 
to the 


and dura 
have a re-use 


value consumer 


Circle key numbers on Reader Service Card 


FOOD 


Newest Single Service 
Dairy Shipping Carton 


Latest entry in the disposable cat 
ton vs, standard cans for bulk milk 
handling contest is Liqui-pak, a single 
service package made by Chase Bag 
Co 

Now used by Producer’s Creamery 
Co., Springfield, Mo., the carton con 
sists of a waterproof Freezurboard box 
ind a Chase Polytex liner. The box, 
shipped flat, makes up into a 9x9x19 
in. carton with a special lock bottom 
and 4 flap top. ‘Two corresponding 
flaps in the top are notched to leave 
1 24 in. sq. opening when flaps are 
closed 

The liner is 34 in. high and made of 

pinhole-free polyethylene 
It is flexible enough to con 
form to the shape of the carton inte 
rior but its 3-mil weight gives good 
product protection 


camles 
tubing 


No special equipment is needed for 
filling and Also, since tare 
weight is same, content 
held within a less-than-2 oz 
variation, 

To fill, the Polytex liner is inserted 
in the carton. The bag top is held 
round the spout. Since bags remain 
flat until filled there is little air dis 
placement, making it unnecessary to 
use long filling spouts 

When the desired weight 
10% cream: 55 Ib. of 
is reached, filling corner of the bag | 
tightly tied off with a wire twist. A 
with 6 in. long ends is looped 
portion of the bag just 

The cord ends pro 
cover when the box is 
pape! 


] 
ciosing 
! 
ilways the 
may be 


(50 Ib. of 
condensed) 


cord 
iround this 
below th 
trude fre 


firmly 


Wirt 
mm the 
caled with gummed 
trip 
Advantages 


’ 
ire similar to 


of the new bulk shipper 


earlicr cartons: space 


ind weight sanita 


; 


Saving INCTCASE 


mm, econom 
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famous brand name 
cuts packaging costs 


with STOKES & SMITH 
Automatic Fillers! 


Whether your product is a sticky powder, free- 
flowing granules or hard-to-manage flakes, the 
versatile Model HG-86-87 Automatic Filler will 
reduce your packaging costs by increasing accu- 
racy of fill at high speed. It fills cans, jars or 
cartons by volume, gross weight or auger-vacuum 
in sizes ranging from 142” to 6” wide, 1%” to 
4” thick, and 142” to 8” high. It is ideally suited 
not only for spices and other foods but for drugs 
and cosmetics as well. 





5 Cost-Cutting 


ich WARE: 








lata isi 





Ad vant a 


Average Accuracy —plus or minus 1% 
for most products 


a) 
ges 


Versatility ~handies a wide variety of 
products. 

Adjustability — quick, 
from one product or container size to 
another. 
Speed — 


Cleanliness 
design assures dust-free fill. 


easy changeover 


up to 145 containers per minute 


~ auger, hopper, dust tube 


STOKES £& SMITH CO. 


4914-Y SUMMERDALE AVENUE, PHILADELPHIA 
Pacific Coast: SIMPLEX PACKAGING MACHINERY, INC., 534—23rd AVE, 
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COUNT’ EM! 


CYCLOTHERM 


CUTS 
STEAM PROCESSING 
COSTS 3 WAYS! 


1. FUEL COSTS Cyclotherm Cyclonic 
Combustion means just what it says 

controlled fuel and air, whirling at 
200 mph, forming a cyclone in the 
furnace! This high velocity burning 
assures maximum efficiency in com 
bustion and heat transfer, resulting 
in lower fuel consumption. 


2. MANPOWER COSTS A fire without 
a fireman! Electronic controls operate 
the Cyclotherm safely and automati- 
cally. Smaller models cycle on and 
off as steam is required. On larger 
models, precision modulation coordi 
nates the fuel-air ratio to the load 
demand, from 30% to 100% of rated 
capacity 


3. INSTALLATION AND MAINTENANCE 
COSTS Cyclotherm is factory assem- 
bled and factory pre-tested, All you 
do is make five simple connections. 
50% maintenance savings are not 
uncommon. Return tubes cleaned in 
minutes with no removal or replace 
ment of refractories. No standby unit 
needed 


And remember — one-third smaller than ordi 
nery generators of similar capacity, a Cyclo- 
therm fite almost enywhere. Many plants hove 
installed two Cyclotherms for utmost flexibility 
and power. Burns gas or of! with quick change- 
ever. 16 te 500 hp, 15 to 200 psi 


SINS 
YCLOTHERM 


nem an 


Cyclotherm Division 

National-U. 8. Radiator Corp 

3020 E. First St., Oswego, N. ¥ 

Please send me a free copy of your booklet 
giving full information on Cyclotherm Stean 
and Hot Water Generators 


Name 
Company 


Address 
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Poly’-Dressed Crabs 


Reported as a “first” by the proc- 
essor, cooked and frozen crab is pack- 
aged in polyethylene film by Ivar 
Wendt, Seattle 

Sold under the Pacific Pearl label, 
crab is of the Pacific Dungeness va- 
ricty It is cooked in fresh water, 
placed in a brine solution and frozen. 
It is then placed in the poly’ bag 
which is heat sealed 

Film Visking Corp.'s Vis- 
que cen 
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Carry-Home for Wine 


Latest entry in the handy carrier 
field is Robert Gair Co.’s carton for 
Opici Winery, Alta Loma, Calif. The 
carrer holds 4 12.8 oz. bottles of 
wine, 2 of Burgundy, and 2 of Sau- 
tern Each bottle holds sufficient 
wine for dinner for two. 

Novel packaging of wine is directed 
it encouraging impulse buying, par 
ticularly among the younger married 
groups. 

Design, printed magenta on white, 
is distinctive from any being used in 
the beverage carrier field 

Circle 154B on Reader Service Card 


Chop Suey for 5 


A jumbo family-size package of 
frozen beef chop suey is now distrib- 
uted by Mah Chena Corp., Chicago. 
\ foil-wrapped carton holds 2 Ib. of 
the Chinese specialty. 

he large package will supplement 
the processors regular | Ib. size and 
a 4 lb. institutional pack. The new 
family size serves five people. 


FOOD 


Ice Cream Bars in Foil 


Two ice cream bars have recently 
appeared in glittering new foil dress. 

Eskimo Pie Corp., Baltimore, uses 
Foiline in its new 4-bar carry home 
carton. Printed in blue, red, yellow, 
brown, and white on silver, the car- 
tons are made by Robert Gair Co., 
Inc. (154C) 

Gold Mine ice cream bars are ap- 
propriately packaged in fold foil bags. 
Made by Doughnut Corp. of Amer- 
ica’s Ice Cream Division, the bar is 
coated with a special-formula choc- 
olate. Foil bag is produced by Mil- 
print, Inc, (154D) 

The box has a tuck top and Quick- 
loc bottom 
Circle key numbers on Reader Service Card 


Apple Chip Cake Mix 


Newest flavor in Swans Down’s 
instant cake mix line is Apple Chip. 
The mix, in addition to standard in- 
gredients, contains vacuum dried ap- 
ple chips. Fresh eggs and water are 
added in preparation. 


Standardizing Packaging 
Saves Manpower, Space 


Adoption of a standard 4 x 12 in. 
folding carton tray has resulted in 
saving enough warehouse space for 
a carload of flour and over 40 man 
hours per week for National Biscuit 
Co.’s Houston bakery. 

The carton replaces three separate 
types used perviously to package ten 
varieties of hamburger and frankfurter 
rolls. The new container has the same 
dimensions as a loaf of bread and 
may be wropped interchangeably on 
the same machine without adjust- 
ment. ‘Tray was developed by the 
bakery in conjunction with the Fold- 
ing Paper Box Assn. 

Circle 154E on Reader Service Card 
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Dietetic Caramels 


Latest reducing plan introduced to 
consumers is Paul F. Beich Co.’s Slim- 
Vims. It consists of caramels contain- 
ing only 25 calories each but supply- 
ing a full complement of the necessary 
vitamins and minerals. 

Instructions suggest eating the car- 
amels before meals, raising the sugar 
content in the blood and reducing 
appetite. 

Individually foil-wrapped, the candy 
is packaged in a rectangular carton 
printed in brown and white. 





Pinhole-Free Poly Film 


Chase Bag. Co., Chicago, has in- 
troduced an exclusive new polyethylene 
film which is guaranteed pinhole-free. 
Made by fusing together two simul- 
taneous draws of polyethylene while 
surfaces are still molten, the film has 
wide applications in bag, drum, box, 
and barrel liners. Lamination is 
known as Polytex-phf. 


Hoerner Boxes, Inc. 
has been keeping company with 


Johnson and Evinrude Motors 
—- 


for 16 years . 


For Eraser Nibblers 


signe nake suckers out of a : 
ste ge ae fn @ oniame ono The packaging and shipping operations 
potential Cus : ju P d of these two manufacturing divisions of the 
motional idea from Franklin C. Outboard Marine & Manufacturing 


Wertheim, Jamaica, New York. Lolly- Compony sal along smoothly. Hoomer 
mole are mary ncile : 2 supplies 1 Ccorrugatec containers, ever a 
pencils are ordinary pencils with the Sires ts eeeces heal cotivconde af 


CASETS replaced by a tasty lollipop. Johnson Motors and Evinrude Motors 
Designed for “eraser nibblers” the arrive at the dealer’s in the same ship-shape 
gimmick comes in six flavors: scotch, condition as they leave the factory. 
bourbon, rum, lemon, and raspberry. We think you'll go overboard for Hoerner 

, , - . y 
Booze flavors are artificial and non- servies after one conierones with a 
alcoholic. Each pencil is cellophane oerner Fackaging “ngineer. 
wrapped. 


Just phone or write the office or plant 
nearest you. 


New Product Shorts 


Frozen Hawaiian Juices are distributed by Hl BOXES INC 
P. J. Wegesser Co., San Francisco, Juices ——A | 9 : 


include passion fruit, guava nectar, and 
Hawaiian fruit. 


ConsumesSize packs of Pasca Packing GENERAL OFFICES —600 Morgan S1., Keokuk, | PLANTS—Keokuk, Dev M i lo 

’ . re p . = oe ‘owe * eobu' Jes vines and Ottumwa wa 
Co.’s concentrated citrus juice are now in Sond Springs, Oklah fo © Fort Worth, Texos * Sioux Falls, Sovth Dokota 
process, Packaged in a 2-0z. cellophane Fort Smith ond Little Rock, YF weeny Saga = lal lmpormecbles, $. A., Mesice City D.0., Menke 








FOOD ENGINEERING, MAY, 1956 For more data, circle this page number on card at back — 





if \ 


‘nin 





let us make a 


i 


it tae 


il Wri - 


nic lus hl 


‘bs | 
Fd i 
eer Ca 





Clipper joint... 


for you 


Are you looking for a better, faster 
way to fasten belts, aprons, tapes or 
ribbons? Would you like to slash 
maintenance time by putting an easy 
to-fasten joint in endless belts? The 
fastest way to join these ends is with 
Clipper Hooks and Lacers. 

Long used for lacing power transmis- 
sion belting, Clipper fasteners are 
now proving their cost-cutting value 
in materials handling equipment, auto- 
matic pin setters, laundry equipment, 
food harvesting and processing equip 
ment and in many other applications. 


Y 


They produce a smooth, flexible joint 
in a hurry 

Let us demonstrate the advantages of 
a Clipper joint on the product of your 
choice. Send us a small sample (or 
the complete belt, apron, tape, or 
what have you) and we'll make you a 
Clipper joint FREE, without obligation 
Write, wire or call today for details 
and literature 


Ask your Industrial Distributor for Clipper Products 


BELT LACER 
COMPANY 


988 Front Ave., N. W., Grand Rapids 2, Michigan 
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bag, the concentrate makes 8 07 
when mixed with water 


of juice 


Imitation Fruit Punch flavored be 
mix by Kool-Aid now 
distribution. Same processor § 
a powdered milk shake mix, is 


strawberry, vanilla, and chocolate 


verage 
goes into national 
Kool-Shake, 
made in 


Shredded Wheat Juniors are being tested 
in New York area by Nabisco 
Pancake Batter Mix is being distributed 
in the East by Cantrell & Cochrane Corp 
Product 
board coutamel 


packed in | pt. waxed-paper 


Institutional Distribution has been an 
nounced for Danish-style frozen appk 
lices packed by Hart Cherry Packers, Inc 
No. 10 can holds 7 Ib. of sliced apples in 


heavy syrup 


Combination of beef and macaroni called 
Beefroni is newest Chef-Boy-Ar-Dee prod- 
uct of American Home Foods, Inc 


End 


Mylar Packaging 
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by Plymouth Rock Provision Co., 
New York. 

Big interest at the show focused on 
automatic bundling of packages, as 
done with flavor extract cartons in the 
C. F’. Sauer Co. plant in Richmond 
Va., on a new Hayssen Mfg, Co. ma 
chine. 

Successful bundling is possible b« 
cause the film has great strength 
and because it now can be readily 
sealed in a fast production-line opera 
tion. ‘The bundle is unique, too, in 
that the containers show clearly 
through the overwrap. 

I'rays also were being overwrapped, 
at the show, on a high-speed Packag« 
Machinery Co. unit converted to seal 
the film 

Sealing is achieved by roller deposi 

tion of benzyl alcohol to condition the 
overlap areas, followed by application 
of heat at the “joints.” Film tem 
peratures of 335 to 385 deg. F. are 
required—the higher temperatures for 
hig! i-speed operations. Sealer plates 
must be individually controlled within 
+10 deg. F. And Teflon-impreg 
nated glass cloth covers the sealer 
plates to improve seal appearance and 
event sticking. 
Conversion of machines to handle 
ind seal the Mylar also involves addi 
tion of two static eliminators, one 
ifter the film unwind point and the 
other between the feed rollers and 
cut-off knife. And on machines run 
ning 50-gage Mylar, a_ belt-and-ball 
feed mechanism is employed when 
ever the film limpness presents a prob 
lem 

End (Resume reading on page 70) 
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Processors’ formula for frozen food profits: 


Nore Sales Power PerPackage 
.. with Waxed Paper 


Best-dressed products pull sales, boost profits! 
Waxed Paper protects from processing to purchase 
and plate! 


© Dispiay Every pack sells itself! Waxed Paper pictures 
the product in full color realism, promises a grand table treat, 
makes shoppers reach out and buy! 


Protection Waxed Paper seals in and protects frozen 
freshness, flavor, texture, and nutrition, Assures uniformity 
of quality. 


Durability A really rugged wrap! Passes every tough test of 
shipping, zero-refrigeration, in-store and consumer handling 
Eliminates returns, lost sales,..everybody profits! 


Brand Recognition Superior reproduction turns 

Waxed Paper wrappers into point-of-sale pieces! Stand-out 
packages steer shoppers to your label, echo your 
advertising in the store—and in the home! 


Low Cost Lower initial rs costs team up with 
Waxed Paper advantages, pay off in higher net profits! 


Put Waxed Paper to work for you. Find out how it sparks 
impulse buying, builds brand prestige, increases profits 
and sales, See your Waxed Paper salesman or 

write or telephone us direct 


Waxed Paper Merchandising Council, Inc. 
ty 38 South Dearborn Street + Chicago 3, Illinois 
Telephone: STate 2-8115 
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Taylor Smokehouse Control System keeps quality high and 
shrinkage low while cutting costs in this modern packing 
plant. A Taylor PULSCOPE* Recording Wet-and-Dry Bulb Con- 
troller holds air moisture where you want it, using a diaphragm 


valve in steam heater supply line and another on steam spray 
line. Controller automatically operates lever motor for fresh 
air intake and exhaust vents. Dampers in ducts from smoke 
unit to smoke house regulate smoke density. 


*Reg. U.S. Pat. Of. 

















Taylor SWP7AV Retort System — with remarkable new versatil- 
ity—gives completely automatic control for either steam or 
water cooking, with or without pressure cooling ... can be 
changed from one to another in minutes. 


New Taylor FLEX-O- TIMER *Timed-Program Controller teamed 
with time-proven Taylor FULSCOPE Recording Controller, 
readily adaptable to any existing variety of products, can be 
used for any type or size of container. Completely packaged. 
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than Ball Games... 


OUR processing costs and worries have two strikes against 

them when Taylor Control Systems are in there pitching for 
you. Your year-end score card will show the money Taylor saves 
you... every man on the team will see the new ease and efficiency 
Taylor puts into your whole operation. Your good name — and 
your future business — will be protected by consistently high — 
Taylor-ed— quality. 
Food plants all over America are gaining efficient, dependable 
records and control with Taylor Control Systems like those 
pictured here. Taylor also engineers systems for Scalding Tanks, 
Dehairers, Depilators, Hot Water Systems, Washers, Casing Soakers, 
Ovens, Chill Rooms, Meat Cutters, Sausage Mixers, Jourdan Cookers, 
Lard Renderers, Coolers, Evaporators, and Air Conditioners. 


A Taylor Automatic Control System many times will pay for itself 
within the first year through savings in operator time alone. Talk 
to your Taylor Field Engineer... or write for Catalog SOOMP. 
Taylor Instrument Companies, Rochester, N. Y., and Toronto, 
Canada. 


Taylor Instruments 


MEAN ACCURACY FIRST . 





aerator 




















Taylor Ham Boiler Temperature Control System means minimum costs because steam consumption and operator time are re- 
shrinkage because processing temperature is automatically duced. Taylor FULSCOPE Limited Range Recording Controller 
kept just where you want it; means uniform product because does this—and gives you an accurate record of each batch's 
every ham is boiled at the same heat; means lower operating boiling time and temperature. 
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COMPLETE 
SANITATION 
PROGRAMS — 


or All food 


| PROCESSING PLANTS 


— 


Tops for Tough 
* Cleaning Jobs 


de “CBS Cleaner Is the 
See indestrial detergent — 
able. Superb balance ond “ 
wetting ogent content ge +4 
excellent soil penetration, 
emulsification, and free rinsing. 


High Temperature 


Cleaning 


Klenzade Flosh-Kieen is ideal for 
steam cleaning jobs. Strips 
**boked-on"”’ soll residues quickly 
with the Kienzode Steam Cleaner. 


% Controlling Mineral 
Deposits 


-Klenz removes and 
—— 4 4 —_ on canals, 
fillers, chutes, etc. Use 
ode Alternate S$ stem 
employing alkaline 
detergents. 


prevents 
troughs, 
the Kienz 
of Cleaning 
and organic acl 


% Chlorine Sanitiza- 
tion and Water 


Treatment 


di- 
Kienzade XY-12 Liquid So 
— Hypochlorite for thorough 
fast action. Control-packaging 
in ready-to-use ontytioe. it = 
— no ‘'pin- 
—v Choice selection A 
chiorine application equipment. 
Plant Sanitation Surveys 
On Request 
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Improved Vanilla Making 
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the third about 15% 
the extractive 
ous, slow flow. Finally, the remaining 

hould be washed with water 
then pressed or centrifuged. 

Part of the wash water is used to 
reduce content of the com 
suitable trength 
lor unexplained reasons, 
in alcohol content of 42-45% 
crates the chemical changes 
from 


can be 


lake-off of all 
s should be in a continu 


material 


ilcohol 
bined extracts to a 
for aging 
accel 
and for 
mation of ester 
Six month 
the minimum aging period 

Remainder of should 
be stored in a cold place and used to 
trength of 
standard The aromati 
extract tends to be 
come more pronounced by thi 
trength 


during 


: 
considered 


AC ids 
ging.) 


wash water 


reduce aged extract to 
commercial 
fragrance of the 
redur 


hon in 


Pinpointing the Process 


It has been determined that 2 Ib 
of bean per gallon of final extract will 
itisfactory and eco 
distribution of flavoring 


produce the most 
nomical 
valuc 
Before they are extracted, it is 
iry to reduce the beans to the small 
state of subdivision. But 
prior to reduction, they should be 
washed in the alcoholic menstruum 
that has been prepared for use in the 
first I'his 
rCCcOvVC! \ imillin ind aromati sub 
from the surfaces of the 
Reduction is best accomplished by 
least 
Menstruum prepared 
hould be fed 
together with the 


neces 


est po ible 


extraction dissolves and 


tance bean 


1 comminuting machine in at 
two operation 
for the first 
to the cummunuter 


} 


extraction 


Mill 


Th prevents over-heating during 
cutting and thus climinates 
tion of flavor. It also 


tantancou 


volatiliza 
facilitates in 
extraction during the r 
duction 

Reduced beans should be 
from the 


eparated 
menstruum and spread on 
the perforated trays of the extractor 
Prior to this, filter cloths ar 
in bottom of trays 
po ibk hould be 


tractor in order to ¢ xpose the greatest 


inserted 
As many trays a 
placed in the ex 


po sible area of beans to the soivent 

Menstrumn is 
formly from tray 
of the beans, and should 
cover them during the flow and reci 
culation of the extract 

When the above procedure is fol 
lowed carefully, the maximum amount 
of flavor is extracted from the beans. 

Solvents to which alkalis are added 
le ict nun 


Wupair the 


flow uni 
to tray over the en 


made to 


tire surface 


produce higher color ind 


Der But the natural 


FOOD 


fragrance of the 
of the bean 
Sugar does not 
the color of the 
1S( the 
gravity and 
tractive 
A word of 
equipment 
nilla ha 


( Opp Se 


i1romatic compounds 


iugment the flavor 
extract. Glycerine 
color and, also, gives 
veetish taste to the ex 
caution concerning 
process: Va 
solvent action on 
nickel, aluminum, lead, and 
zinc, Staink teel and tin are, there 
fore, the practical metals for 
containers to be used for vanilla ex 
traction and storage. 

[end (Resume reading on page 94) 


used in the 
quite a 


most 


Dairymen’s Conference 
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like i¢ id and Ya 
mote roping 
Further, they surface-taint butter 
ifter about 10 days at 41-F. storage). 
And with cheese, they cause 
loss of flavor and aroma, while pro 
ducing a slimy, liquefied-surface con 
dition 
Now the 
adequate 


formation, also pro 
cottage 


remedies: (1) Complete, 
pasteurization; (2) proper 
initizing of equipment and utensils; 
check of re-contamination: (4) ap 
plication of 5 to 10-ppm. cl, water on 
equipment, utensils, etc.; and (5) use 
of lowest practicable holding temper 
ature 


Culture and Starter Failures 


Employment of high-grade, pre 
test, and reconstituted skim milk sol 
ids sustains the activity of lactic cul 
tures for reported 
M. W. Hales, U. of Wisconsin. 

Most important culture 
md starter phages that 
develop on living cells, reproduce at 
terrific rates | 


and ji 
long periods. 


cheese-making, 


cause for 
failures are 
dormant over 

l'o contro] them: Change lactic cul 
tures, use different ones on a rotation 


basi initize, and employ the most 


protective-ty pe equipme nt 


Fat-Loss Control 


Average fat loss¢ 
é iccording to H 
tional Dairy Product: 
City 

lor a plant handling 200,000 Ib 
of milk this fat loss could run 
up to $40,000 a vear! 

According to some thinking, the 
percentage here could be reduced to 
1, 14, or 14. Suggested was a fat 
loss-control program covering such 
matters as receiving, processing, and 
iccurate and complete records 


I nd (TR 


may run around 
Il’, DePew, Na 
Inc., New York 


1 day, 


ume reading on page 91) 
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See MASTER for a selection of motor 
drives that you can get nowhere else— 


for specialized power drives unequalled for 


flexibility, compactness and performance. 
See Master for the right horsepower, right 
shaft speed, right mounting features—to 
add salability to your products, efficiency 
to your plant equipment. 


Master components are designed to 
combine in one compact unit to suit your 
needs exactly—all the way up to 400 
H. P. Just ask us for information. 


Motor Ratings.'% to 400 H.P. All phases, voltages, and fre- 
quencies, 

Motor Types... Squirrel cage, slip ring, synchronous, repulsion- 
start induction, capacitor, direct current 

Construction Open, enclosed, splash-proof, fan-cooled, 
explosion-proof, special purpose 

Speeds Single-speed, multi-speed, and variable speed. 

Installation Horizontal or vertical, with or without flanges 
and other features. 

Power Drive Electric brakes (2 types) —5 types of gear re 

Features duction up to 432 to 1 ratio. Mechanical and 
electronic variable speed units—fluid drives — 
every type of mounting 


THE MASTER ELECTRIC COMPANY 
Dayton 1, Ohio 











ELECTRIC MOTORS 


(ADVERTISEMENT ) 





INSIDE SCIENCE | 





The Vital Story of 
Vitamin B. 


(Thiamine ) 


by Science Writer 


History. The discovery of vitamin B, resulted from research into 
the cause of beriberi. Almost 50 years passed between Eijkman’'s 
discovery of the relationship of the disease to diet and the famous 
work of Jansen and Donath who first isolated the crystalline vita 
min from rice bran 


Within ten years of that first isolation the vitamin’s chemical 


structure was determined and it was successfully synthesized 


Bg Ob ijkman’s work resulted in the development of a 

- theory that beriberi was caused by a lack of some 
| factor in the diet and not by a toxin or infectious 
} 


(fi agent, This idea was not readily accepted until the 
a growth of dietary knowledge proved it correct. 
Isolation and Synthesis. In 1926 Profs. Jansen and Donath 
accomplished the isolation of crystalline vitamin B, from rice 
bran. In 1931 Windaus and co-workers successfully isolated pure 
vitamin B, and established its empirical formula. 
In 1936 R. R. Williams, and independently R. 
Grewe, explained the vitamin’s chemical struc 
ture. That year, R. R. Williams and J. K. Cline 
accomplished the synthesis of thiamine which is 
in wide use today. Andersag and Westphal also 
synthesized the vitamin ir 1936. Another syn 
thesis was described by Bergel and Todd in 1937. 


Vhotomicrograp! 
of Ib, eryetal 


Chemical and Physical Properties. Thiamine hydrochloride is 
white, water soluble, with a nut-like, salty taste and yeast-like 
odor. Its empirical formula is: C,,H,,CIN,OS + HCI. Thiamine 
produced by synthesis is identical chemically and in biological 
activity with that obtained in pure form from nature. 


Deficiencies. A deficiency of thiamine is characterized by these 

symptoms: depression, irritability, fearfulness, lack of initiative 

and interest, loss of appetite. Symptoms vary since in usual prac 

tice deficiencies of other water-soluble vitamins occur. Medical 
treatment is simple: a sufficient amount of thia 
mine is administered to relieve symptoms quickly 
and the physician provides for a continuing ade 
quate intake 


A severe deficiency of thiamine leads to beriberi, 
a serious and sometimes fatal disease. While beri 
beri is almost a medical curiosity in the United 
States, it is common in countries in which pol 
ished white rice is a staple of the diet. 


Human Nutrition Requirements. Thiamine is one of the nu 
tritive elements the human body needs daily and does not store 
in quantity, The minimum daily requirements established by the 
U.S. Food and Drug Administration for the prevention of symp 
toms of thiamine deficiency disease are: 

Adults .. 1.00 mg Children (1-5 incl.) . .0.50 mg 
Infants 0.25 mg. Children (6-11 incl.) .0.75 mg. 


162 


The Food and Nutrition Board of the National Research Council 
recommends the following dietary intake of thiamine for healthy 
persons in the U.S. A. 


Recommended Daily Intake in Milligrams 


Women 

1.2 

1.1 

1.0 

Pregnant (3rd trimester ) ; 1.5 


Lactating : ; rhe eevee. mee 


The Council recommendations for infants and children vary be 
low and above these figures, based on age and sex. Various ill 
nesses and stress situations can exhaust vital reserves of thiamine 
So, for the physician, vitamin B, is prepared in various dosage 
forms and potencies for therapeutic and prophylatic use. 
GOEL Lae 


re 
vo ns 


How do human beings receive thiamine? It is widely distrib- 
uted in foods of animal and vegetable origin, particularly cereal 
grains and dry legumes. Because of public demand for refined 
products which millers must meet for obvious economic reasons, 
a loss of thiamine and other factors occurs during processing. The 
thiamine loss is overcome through the use of enrichment in 
cereal grain products for which Federal Standards exist, or in 
other foods such as breakfast cereals, by fortification or restora- 
tion. When enriching, fortifying or restoring, the food processor 
adds the necessary amount of pure thiamine (and other vitamins 
and minerals) to the food so that the finished product meets 
Federal, state and territorial requirements or contributes to the 
consumer an amount of the vitamin which dietary experts be- 
lieve significantly useful. 














Thiamine is extensively used for the enrichment of cereal grain 
foods such as white flour, white bread and rolls, macaroni prod- 
ucts, farina, corn grits and meal, milled white rice. The story 
of these uses is delightfully told in a separate brochure which is 
available on request for reference or educational purposes. 


Production. Huge production facilities at the Hoffmann-La 
Roche plant in Nutley, New Jersey, deliver highest quality thia- 
mine by the tons. Roche manufactures thiamine hydrochloride 
and thiamine mononitrate. These fine 

products, which equal or exceed 

U.S.P. specifications, are ideal for use 

by pharmaceutical makers and food 

processors. Years of experience in re- 

search and manufacture have made 

Roche the leader in vitamins. 


his article is published in the interests of pharmaceutical manufac- 
turers, and of food processors who make their good foods better with 
essential, health-giving vitamin B,. Reprints of this and others in the 
series are available on request. Write the Vitamin Division, Hoffmann- 
La Roche Inc., Nutley 10, New Jersey. In Canada: Hoffmann-La Roche 
Lid., 286 St. Paul Street, West; Montreal, Quebec. 
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ADVANCES IN TECHNOLOGY 





Flavor of Italian Cheeses 


Rate of formation and concentra- 
tion of free butyric acid (also flavor 
development) in Italian cheeses is 
directly related to type of enzyme 
product used in their manufacture. 

This was determined by a series of 
experiments in which 8 vats of milk 
were treated with 4 different enzyme 
combinations and made into 4 lots 
each of Provolone and Romano cheese 
Cheese was stored for 1 yr. at 50 F. 
and tested at various times for flavor, 
propionic, acetic, butyric and free 
amino acids. 

Cheeses made with kid gland 
enzyme, and with kid rennet paste 
showed greatest intensity of flavor and 
butyric acid development. Those made 
with rennet extract showed very little 
flavor and butyric acid. 

The four enzymes produced prac 
tically the same amount of propionic 
and acetic acids. Free amino acid 
values were not identical but could 
not be related to kind of enzyme 
product used.—Journal of Dairy Sci 
ence, 245-52, March, 1956. 


Filled Milk Cheese Lacks 
Flavor and Texture 


A satisfactory milk for cheesemaking 
can be obtained by homogenizing 
natural or reconstituted skim milk 
with vegetable fat at 130 F. using 
500 psi. pressure both before and afte: 
pasteurizing. 

Flavor of resulting cheese does not 
compare with that of ripened cheddar, 
and its body is curdy and crumbly. Ad 
dition of monostearine did not im- 
won these qualities, but sweet cream 
muttermilk powder seemed to help 
the flavor and texture—Food Tech- 
nology, 138-41, March, 1956. 


Concentrated Soup Mixes 


Novelty is claimed for a patented 
process for making vegetable soup con- 
centrates, particularly beet Porsht 
which, upon the addition of water, 
form ready-to-eat soups. 

Among advantages claimed for the 
product are: (1) It can be packed 
cold; (2) it will retain sched ake 
and flavor for long periods of time, 
and (3) it will not deteriorate despite 
not having been pasteurized 

Crux of the process is addition to 
cooked and diced beets of a deh 
drated beet powder prepared from 
FOOD 
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Continuous Buttermaking Process 
Developed by Soviet Institute 


A “new” continuous buttermaking 
process, which closely resembles the 
German Alfa-Laval (Food Ind., June 
'46, p. 75), has been developed at 
the Central Institute of Dairy Indus 
try, Moscow and is said to be used in 
more than 150 factories in Russia. 

The method, known as Meleshin’s 
process, is based on production of 
“super-fat” (80-83%) cream which 
is passed through a cooler that con- 
verts it to butter. 

In the original process, super-fat 
cream was produced directly from 
milk by a special separator, the 
SPM-2,000, which operates at 7,200 
rpm. In most plants, however, a sec 
ond separator is employed to produce 
40% cream, which is heated to 170 F. 


and fed to the SPM-2,000. In other 
plants processing begins with 35-45% 
cream 

No information is given on design 
of the From illustrations it 
appears to be comprised of two brine 
cooled cylinders mounted one above 
the other. Cream front of 
bottom cylinder and then discharges 
through rear. It enters rear of top 
cylinder and discharges as butter from 
the front. 

Based on the year 1954 (first full 
year of plant operations) average pro 
duction per plant was 280-300 kg 
butter per hr.——Dairy Industry (Ru: 
sian publication), 1953, No. 3, 1954, 
No. 4, 1955, No. 1 per McGraw-Hill 
World News. 


coole 


enters 





raw beets. Sugar, salt, and citric acid 
also are added, and such optional in- 
gredients as sour cream. The raw beet 
powder imparts color and flavor to the 
finished product. 

In parts by weight, proportions of 
essential ingredients are: Sugar, 
40-60; salt, 6-10; cooked beets, 30-40, 
uncooked beet powder, 2-4. Five 
ounces of the concentrate added to 
1 qt. of water will make a soup of de- 
sired character.—U.S. Patent 2,731.- 
351, Jan. 17, 1956, 


Digestible Starch Casing 


Seamless tubing of amylose and 
amylopectin for encasing sausage and 
similar ground meat products is the 
subject of a recent patent. 

Advantages of casing are its digesti 


1956 


bility, and the fact that it will decom 
pose in the presence of moisture yet 
has sufficient strength to withstand 
the stuffing proces 

Formula for the ca ing vary 
with a number of factors and will 
usually be determined empirically by 
experiment. In general it comprises 
70-95% by weight amylose and 3-30% 
amylopectin. Minor proportions of 
glycerine, sorbitol, at the like may 
be used to soften and otherwise im 
prove its properties. It can be formed 
by extrusion of the aqueou 
or by casting in a rotating horizontal 
metal cylinder having a highly pol 
ished interior 

Strength of tubing can be increased 
by stretching to accomplish a degree 
of molecular orientation without tear- 
ing the film. When ked_ with 


NaC 
' 


will 


solution 
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ground meat and cooked the casing 
tends to break up and cease to exist 
is a continuous film. The encased 
meat particles, however form a co 
herent mass.—U. §. Patent 2,729,565, 


Jan. 3, 1956. 


Preservation of Eggs 


I'gg spoilage due to soiled shells 
is said to be prevented by a patented 
process and machine for implementing 
it 

ential steps in the process are 
1) Removal of soil by wet sanding; 
2) sterilizing the shell by rinsing with 
hot water or steam; (3) drying in a 
stream of air, and (4) coating with 
sprayed oil 

In order to avoid treating clean 
eggs, all are first viewed under the 
light of a mercury arc lamp having a 
cobalt glass shield. Clean eggs have a 
fresh pink color, whereas soiled ones 
vary in color from flat dead white to 
gold, depending on nature of filth. 

I:ggs are moved by spiral conveyors 
through the successive treatments. 
Sand and water slurry is applied for 
about 1 min. at 140 F. Sterilizing 
steam or water treatment lasts only a 
few seconds to avoid coagulating albu- 
men, although the temperature may 
be 212 F. for as long as 3 sec. 

At the oil spray nozzle hot sterile 
oil is either atomized with air or re 
leased under high pressure. In either 

ise it is completely atomized and 
cooled to a temperature that will not 
adversely affect the eggs. Eggs thus 
treated have been stored for many 
months without loss.-U.S. Patent 
2,733,150, Jan. 31, 1956, 


Trapping Flavor Oils 


Volatile flavor oils normally lost in 
vacuum evaporation of fruit juices are 
economically recovered by a recently 
patented invention 

his is accomplished by contacting 
gases evolved from concentrator’s sur- 
face condenser with a refrigerated hy 
groscopic solution of an electrolyte im 
miscible with the flavoring oil, Water 
in the gas is absorbed by the solution, 
and the oil is condensed on its sur 
race 

Recommended absorber is of falling 
film type internally refrigerated to be- 
tween +10 and —10 F. Hygroscopic 
solution (30-50% CaCl, for A 
is recirculated continuously from large 
reservoir in unit’s base. To maintain 
desired concentration, a part of di 
luted solution is continuously with 
drawn, concentrated and returned. 

Reservoir has restricted top portion 
in which solution level is carefully con 
trolled. This enables the small volum« 
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EXPERTS LIKE TO DO BUSINESS WITH EXPERTS 


FOOD 


HAWAIIAN 


PINEAPPLE 


CHOOSES 


CARRIER 


AMMONIA 


REFRIGERATION 
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When the world’s foremost experts in pine 
apple processing needed help in designing 
freezing facilities for their new Dole frozen 
pineapple products, they turned to the world’s 
foremost refrigeration experts — at Carrier. 


Result: a 24-hour-a-day freezing operation 
that utilizes numerous Carrier Ammonia Re 
ciprocating Compressors plus batteries of 
Carrier Ammonia Cold Diffusers that push 
temperatures down to 40 degrees below zero, 


Hawaiian Pineapple’s Carrier-equipped plant 
in Honolulu is the world’s largest for freez- 
ing pineapple products. 


Carrier refrigerating equipment is on the job 
in food processing plants, large and small, all 
over the world —serving companies like Rath 
Packing Company, Waterloo, lowa; Geo. A. 
Hormel, Austin, Minnesota; Minute Maid 


Corporation, Davenport, Florida, 
May we assist you? 


Whether you need a complete ammonia re- 
frigerating system or a single machine, bring 
your problem to Carrier. Call your nearest 
Carrier oflice. Or write Carrier Corporation 
Syracuse, New York. 


ammonia 
retrigerating 


systems 
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Lunkenheimer 
Announces 


NOTHER jae 
GREAT NEW aay seem 


200 Ib. 5.P. 


% ¢ 400 Ib. W.0.G. 
Ve to 2 inches - 


200 Lb. S.P.! 400 Lb. W.O.G.! 


Lunkenheimer’s famous LQ600, the Bronze Globe Valve that set a new high standard 
of performance on 150 lb. service, is now available for 200 lb. S.P., 400 lb. W.O.G. 
applications. The new line features the same long-wearing flat seats and discs made of 
Brinalloy®, plus a body and bonnet of Lunkenheimer’s amazingly strong S-1 Bronze 
for higher-pressure service. Install this great new LQ600 Valve on your 200-lb. pressure 
lines—including all your toughest services—and compare its performance with other 
valves. It’s built to eliminate maintenance costs because there is no replacement of 
seats and discs—they are patented Brinalloy, brazed in to stay, harder all the way 
through and more resistant to wear and corrosion than 500 Brinell Stainless Steel and 
far exceeding the wear resistance of 1000 Brinell case-hardened Stainless Steel. 


wuncenneimer Now there are TWO 10600 Valve Lines 


| a The original LQ600 Valve for 150 lb. S.P., 300 lb. W.0.G. service has received the 
fastest acceptance of any valve introduced in years. Thousands of these valves are in 
service—some as long as five years—without a single reported case of failure or leakage. 


® The Lunkenheimer Company, Box 360, 
= \ GF FOR COMPLETE INFORMATION WRITE.. Cincinnati 14, Ohio, or get in touch 
euate me with your Lunkenheimer Distributor. 


BRONZE -« IRON e STEEL e PVC a 
LUNKENHEIMER 
THE ONE fheat nrme IN VALVES 


266-27 
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of oil floating on surface of solution 
to occupy a large vertical distance. Oil 
may be decanted continuously and re- 
incorporated in concentrated juice, or 
it may be removed and further treated. 
—U. S. Patent 2,729,564, Jan. 3, 
1956. 


Potato Chip Machine 


A method and equipment for con 
tinuously making potato chips from 
sliced whole potatoes without removal 
of starch from the slices is the object 
of a recently patented invention, 

Apparatus comprises a rectangulat 
cooking tank with a longitudinal bulk 
head extending approximately 4 its 
length, a mechanical slicer, a plurality 
of rectangular and circular perforated 
baskets, and a perforated, inclined dis 
charge conveyor. 

The rectangular baskets are cam 
driven to produce a reciprocating mo 
tion longitudinally in one side of th« 
tank. Circular baskets are on a vertical 
shaft near one end of tank and have 
means for automatically lifting them 
from the oil to clear bulkhead as they 
rotate. 

Discharge conveyor, on opposit« 
side of bulkhead, has one end sub 
merged ir the oil directly under the 
circular baskets. Movement of the 
various baskets causes the oil to move 
in a clockwise direction around bulk 
head, 

In operation, tank is filled with oil 
so baskets are immersed 4-% in., then 
oil is heated to desired frying tem 
perature. Motor that operates all parts 
of equipment is started and potatoes 
are fed to slicer. Chips fall into hot 
oil and are moved by kicking action of 
rectangular baskets toward rotating 
baskets, which carry them around end 
of tank. At this point, the chips move 
onto discharge conveyor as baskets 
lift over bulkhead 

Chips drain as they move up con 
veyor, then, as they leave the tank, 
they go under a salter and, finally, 
are discharged to a suitable container 
—U. S. Patent 2,726,597, Dec. 13, 


1955. 


New Agitator Cooker-Cooler 


A new type continuous agitating 
cooker for acid foods has undergone 
several years of testing at Clemson 
Agr. College, Clemson, S$. C. Tests 
here were confined to clingstone peach 
halves packed in 40 Brix syrup. Simi- 
lar units have been employed for citrus 
juices, however. 

Unit is composed of a horizontal ro 
tating shaft or roller large enough to 
support cans to be processed. They 
are held in a horizontal position on 
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NEWS! important beneficial 
ingredient in dry food mixes 


al bulletin 


KELCO 
ALGIN 


Improves taste, 
texture, 
stability! 


- 


Now! Where rapid solubility is vitally important, use quickly dis- 
solving Kelco algin colloids in your dry food mixes to improve taste, 
texture and stability of the finished product. 
Use Kelco algin in your dry salad and meat sauce mixes 
Keleo algin, a superior emulsion stabilizer is now finding 
wider and wider use in acidic emulsions. It promotes com 
plete and rapid solubility even when cold mixed. 








Use Kelco algin in quick mix puddings, gels and icings 
The addition of Kelco algin enables dry mix puddings and 
gels to set up rapidly and firmly upon simple mixing with 
either cold or hot liquids. Water gels formed are clear and 
appetizing, while milk gels are creamier, smoother and 
tastier. Icing mixes containing this versatile algin are 
highly soluble and produce a finished icing with finer tex- 
ture, softer body, and better moisture retention properties 


Yours On Request :“Technical Bulletin” fully describing the application 
of Kelco algin products in food uses. Without obligation, 
write for your copy today. 


KELCO COMPANY 


120 Broadway, New York 5, N, Y. 

20 N. Wacker Drive, Chicago 6, Illinois 
530 W. Sixth Street, Los Angeles 14, Calif. 
Cable Address: Kelcoalgin — New York 
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Dry Milk Processor Protects 
Nutritive Value of Product 
with Gas Atmospheres System 


Maple Island, Inc. protects the 
nutritive value and taste of their 
dry milk products for long 
periods of time through the in 
genious system of eliminating 
oxygen from the product from 
the moment of its manufacture 
until the moment of use 


Ihe heart of this operation is 
an inert gas system that guards 
against oxygen during the pack 
aging process. To bring their gas 
cost to an absolute minimum, 
Maple Island, after a thorough 
study, selected a 500 cfh Gas 
Atmospheres Inert Generator 
with dryers and trace oxygen re- 
moval units, The entire system 
gives them a very dry, high purity 
gas, and according to Maple Is- 
land officials—it has required a 
minimum of maintenance over a 
four year period — and had actu- 
ally paid for itself before it had 
been in operation a single year 
Even though Maple Island has 
expanded their operations sub- 
stantially, the original Gas At- 
mospheres unit gives them the 


Gas Atmospheres’ XH50—500CFH 
Inert Atmosphere Generator of the 
type used by Maple Island to manu- 
facture high purity gas composed of 
88% nitrogen and 12% COs com- 
pletely void of oxygen. It is fully 
automatic in operation, 


flexibility they require. By run- 
ning it during the off periods and 
compressing and storing the ex- 
cess in tanks for use the next 
production day, they have not 
found it necessary to add further 
equipment. 


equipment for producing industria! gases 


'RO01) WEST LAKE ROAD 
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top of the roller by guide rails set at a 
small acute angle to axis of roller. 

As roller and cans rotate, latter 
travel from one end of roller to the 
other. When unit is placed in steam 
chest it becomes a continuous cooker. 
When partially submerged in cold wa- 
ter and/or equipped with sprays it be- 
comes a cook I. 

ixperimental unit employed at 
Clemson used a 4-in. standard steel 
pipe as the roller, and 2x2x}-in. angle 
irons as guides. With No, 24 cans, 
containing 21 oz. of peach halves, 
most rapid heating was obtained at 
98 rpm. 

Can center temperatures approached 
200 F. in 10 min. in cooker main- 
tained at 205 F. with steam from per 
forated pipes. Results indicate that 
for the above size can and fill, a cook 
ing time of 5.7 min, is ample—Bul 
letin 429, S. C. Agr. Expt. Sta. of 
Clemson Agr. College, Clemson, S. C 


Continuous Pasteurizer 
Preheats With Vapor 


Improvement is claimed in a pat 
ented method and device for pasteu- 
rizing liquid foods such as milk. 

Invention relates to the method 
of pasteurizing whereby the liquid, 
which has been heated by steam, is 
allowed to expand at least once to 
an intermediate pressure, and the 
steam thus released is used to preheat 
the milk. Economy in the use of 
live steam and condensing water is 
a resulting advantage. 

Equipment consists of a series of 
chambers, pipes, pumps, and vacuum 
apparatus through which the milk 
flows continuously, It is first sprayed 
into the preheating chamber, then 
pumped and sprayed into the pasteu 
rizing chamber where live steam is 
introduced to raise the temperature 
to about 177 F. Pasteurized product 
is then sprayed into an expansion 
chamber where the temperature drops 
to about 123 F. Steam released dur- 
ing this expansion is transferred to the 
preheating chamber, which is under 
vacuum, where the original feed is 
preheated to about 112 IF. Pasteurized 
product is transferred to a cooling 
chamber where its temperature is 
further reduced to 87 F. by expansion. 

U. S. Patent 2,732,309, Jan. 24, 
1956. 


Versatile Lab Shaker 


A low-cost shaker that will accom- 
modate flasks ranging in size from 50 
ml. to 4 1, has adjustable speed and 
stroke, operates quietly and with little 
maintenance has been developed at 
U. of Florida. 

1956 
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Protect your product purity 








with | quality-controlled | shipping 


oD 





Now you can extend the results of phosphate solution that provides io 

your own exacting quality control long-term protection from rust USS Steel Drums are available in 

measures right to your customer’s These careful production steps add izes from 2'% to 110 gallons 

door. Quality controlled shipping in up to complete protection for your plain or decorated. One of our many 

USS Steel Drums is the answer. product when your shipping is sizes and shapes of fittings is sure to 
HERE’S WHY: done in USS Steel Drums. meet your specifications 

Both the inside and outside of every 

drum-body, head and bottom are : aie 

completely descaled. Following this, “It’s Better to Ship in Steel” 

all surfaces are purged with an UNITED STATES STEEL PRODUCTS 

alkali solution that removes every DIVISION 

single trace of processing dirt and UNITED STATES STEEL CORPORATION 


grease. The final step is to complete DEPT. 656, 30 ROCKEFELLER PLAZA, NEW YORK 20, N. Y 


ly cover all surfaces of the drum- les Anacles and Alameda, Coll, © Port Arthur, Texes 


body and both ends with a special Chicago, Ill. * New Orleans, La. * Sharon, Pa. * Camden, b 


USS STEEL DRUMS @® 


U NITE OD Simi ts Tt ft * 
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A for apple is the beginning of most primers. And apple is the first choice in flavor 
with most Americans, who enjoy an alphabet of apple dishes. To the distinguished 
family of Firmenich flavors, now enhancing many food products, is added 
that of Apple, captured by patient research and recreated by chemical skill. 
it is another Firmenich achievement, already welcomed by manufacturers who have 
added this popular flavor to their line of products; by others 
to improve those already established. Highly concentrated, stable, of the utmost 
fidelity and purity, Imitation Apple by Firmenich is offered with pride 
for your profitable use. Samples and technical data on request. 


A FOR APPLE / NOW CAPTURED IN IMITATION APPLE BY FIRMENICH 


FIRMENICH 


INCORPORATED 


wes? 187s STREET, NEW YORK 11 « F con < c €D, vEN ’ T orf N TW HIGAN AVENU . SENEVA © PaRiS © LONDON 














Shaker is powered by 4 hp. 110v. 
AC ratio motor with output speed of 
95.8 rpm. It is connected through a 
4-step pulley to a crank with adjust- 
able stroke which, in turn, is con- 
nected to the flask carrier. Carrier is 
connected with frame by 4 support- 
ing rods that act to give it a gentle, 
short-arc, swinging motion. 

Flask carrier has wooden base and 
sides. Its floor is lined with 1-in. foam 
rubber. Over this is laid a placement 
frame of *% in. Masonite. This has 
hole patterns for different size flasks— 
sixty 125-ml., fifty-four 250-ml., 
twenty-eight 500-ml. or twenty-four 
1,000-ml. 

Flasks are secured in place by 4 in. 
plywood frames having holes slightly 
larger than flask necks, and aligned 
with holes in placement frames. 

Amplitude ot cates can be varied 
from 24-4 in. by moving bolt in slot 
of throw plate. Speeds of 54, 80, 121, 
and 180 cycles/min. are obtained by 
the step pulleys.—Leaflet Series No. 
68, Florida Engineering & Industrial 
Expt. Station, Gainesville, Fla. 


Detergent Test for Milk Fat 
Is Accurate, Time Saving 


An improved test for the fat con 
tent of dairy products that achieves 
greater accuracy than the original BDI 
test, and greater speed that the Bab 
cock or Roese-Gottlieb methods has 
been developed. 

Called the DPS detergent test, it 
employs 2 Ng yr (1) Detergent 
reagent made by dissolving 7g. Na 
tetraphosphate, 2g. NaHCO,, 3g. Tri- 
ton X-100 (Rohm & Haas) or Tergitol 
Dispersant NPX (Carbide & Carbon 
Ch, Co.) and diluting to 100 ml. 
with distilled H,O, and (2) methyl 
alcohol—ACS, 50% by volume. 

Test bottles, pipettes, centrifuge, 
calipers, and tempering bath are 
similar to those used for the Babcock 
test. 

Procedure for milk: Pipette 18g. 
milk (at 20 C.) to test bottle, add 
5 ml. detergent reagent, shake to 
mix and transfer to boiling water bath 
for 2 min. Remove, shake to remix 
raised cream and replace in bath for 
5 min. Repeat latter procedure twice 
more, then remove from bath without 
remixing and add 50% methy alcohol 
to bring contents to top of graduated 
scale. 

Transfer bottle to unheated cen- 
trifuge and whirl 2 min., then place 
in water bath at 130-140 F. After 
about 5 min. remove from bath and 
with calipers or dividers measure fat 
column from lower surface to highest 
point of upper meniscus. 

For cream, a 9g. sample is weighed 





FOOD ENGINEERING, 











MAY, 


removes risk of contamination 
in food processing and canning 





























Juices, acids, alkalies, fats, oils ... all liquids remain on the 
surface of solid woven Globe Kanry-Tex Belting. Neoprene latex 
impregnation of all fibres and voids locks them out! 

Odors and flavors are not picked up nor imparted. Neoprene 
latex impregnation stands guard against them! 

There you have two BIG reasons why fruits and vegetables 
conveyed with non-absorbent Kanry-Tex are not contaminated 
en route... why sorting and inspection are accomplished without 
adding “foreign” taste. 

But there are other reasons —all just as important to food 
processing, canning and dehydrating plants—-why Neoprene 
latex-impregnated Kanry-Tex is the most satisfactory of all 
belting. It may be washed and sterilized with hot water or live 
steam. Age won't deteriorate it— fibres are rot-free. There are 
no plies to separate. It’s a solid woven carcass. It’s tough, lasts 
longer, thereby reduces belting costs and downtime for change- 
over. Extremely flexible, it can be run over small pulleys. It 
permits slitting and trimming to narrower widths with clean-cut, 
unfrayed edges. 





Write Dept. E for free, samples, literature 
and the name of your local distributor 


fi) GLOBE WOVEN BELTING CO., INC. 


1400 CLINTON STREET « BUFFALO 6, NEW YORK 









KNOWN FOR QUALITY THE WORLD OVER 
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Neptune Meters 
Do Far More 
than Just Measure! 


By eliminating human er- 
rors in blending expensive 
ingredients, this meter paid 
for itself in one month! 


Small batches, from half a gallon 
to 20 gallons, are measured accu 
rotely with these two Neptune meters 


Insure full 
measure of 
liquid ingred- 
ient purchases 


Speed batch mixing by putting a standard 
Auto-Stop meter in each liquid ingredient line. 
Gives you accurate quantity control . 
automatically. 


Automatic control of pumps, valves, agita- 
tors, etc. Simply rig Auto-Stop meters with 
electrical switches which are actuated when 
desired amount of liquid is delivered. 


Eliminate losses due to rejected batches, 
spills and over-fills. Meters can’t make “human” 
mistakes. 


Eliminate unsanitary or hazardous condi- 
tions. Liquids stay inside the pipe all the way 
. +. ho muss and fuss of gauge sticks, pails or 
batch tanks. 


Save time, space, and labor costs by han- 
dling ingredients as liquids instead of dry 
solids. Many food plants find big savings in 
switch from granulated sugar to liquid sugar 

. with Neptune meters the key to accurate 
measurement. 


Accurate inventory ond cost control with less 
effort. Ali Neptune meters have totalizing 
counters to record consumption at every step 
in your process. 


NEPTUNE METERS now handle more than 150 liquid chemicals and 
food ingredients. Sizes from 25 to 1000 gpm. Bronze construction. 
Excellent reputation for sustained accuracy and low maintenance. Tele- 
phone or write your nearest branch for full details. Ask for Meter 


Data Book 566-QF 


NEPTUNE METER 


COMPANY 


19 West 50th Street, New York 20, N. Y. 


Branches in: 


ATLANTA ® BOSTON © CHICAGO ® DALLAS © DENVER 


NO. KANSAS CITY, MO 
PORTLAND, ORE 


® LOS ANGELES © LOUISVILLE 
® SAN FRANCISCO 


in Canada: NEPTUNE METERS LTD, TORONTO 14, ONTARIO 
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into cream test bottle, 10 ml. deter- 
gent reagent is added, then proceed 
as above. For 40-50% cream use 
15 ml. of detergent. Measure fat 
column bottom to bottom, then sub 
tract 0.75% to obtain correct fat 
content. 

For ice cream, melt sample and mix 
until uniform, then weigh 9g. into 
ice cream test bottle and add 5 ml. 
detergent. Proceed as for milk. Meas- 
ure fat column from bottom to bot 
tom 

Fat values for milk and ice cream 
agree closely with those obtained with 
the Babcock and Roese-Gottlieb tests. 
On cream the uncorrected results 
average approximately 0.75% higher 
than Babcock and 1% higher than 
R-G results.—Journal of the Assn. of 
Official Agr. Chemists, 931-40, Nov. 
1955 


Syrup Discoloration 


Acidification of canning syrups to a 
pH of 5 or less will prevent discolora 
tion resulting from prolonged holding 
at 180-190 F. 

In an investigation to determine 
rate and extent of discoloration in can 
ning syrups, made from corn, dextrose, 
and sucrose syrups, effects of pH and 
water composition were evaluated. 
Values for pH ranged from 3-9, water 
alkalinity from 0-253 ppm., hardness 
from 0-350 ppm. 

Tendency for corn syrups to darken 
gradually increased as pH rose above 
4, and at pH 9 all became decidedly 
discolored in 1 hr. Sucrose was stable 
up to pH 7, but darkened appreciably 
at pH 9 

Discoloration is slightly more pro 
nounced in hard than in soft waters, 
and in the heavier syrups. But acidifi- 
cation will remedy the discoloration 
problem.——Talk entitled “Factors Af 
fecting Sirup Discoloration,” given at 
49th Annual Convention, NCA, At 
lantic City, Jan. 21, 1956 


Quick Peroxide Test 


In contrast to the customary time 
consuming method for obtaining fat 
from milk and cream for peroxide 
tests, a short technique has been 
developed applicable to homogenized 
products 

Crux of the new method is use of 
1 special de-emulsifying reagent. 

Fat-peroxide values can be obtained 
in about 15 min. from as little as 
30 ml. of milk and 3 ml. of cream. 
The de-emulsification reagent con- 
tains 50g. sodium citrate, 50g. sodium 
salicylate, and 86 ml. of n-butanol 
dissolved in 450 mil. distilled water 

Thirty ml. of milk and 15 ml. of 
1956 


ENGINEERING, MAY, 









* 


"£4 
WTRe 


eading for 


. i rar? 





ad pt} 4; 
> i a” ” 


W js 






Engineer Phil Brown had a problem: A food processing 
operation in his plant was being expanded, necessitating 
rearrangement of existing units and installation of new 
equipment. New pipelines had to be provided to convey liquid 
and semi-solid foodstuffs—and time was at a premium! 
Down time had to be held to an absolute minimum, so the 
changeover would have to be made fast. But conventional 
piping installations take time... 

















So Phil dug out his copy of Tygon Tubing Bulletin T-87, and 
verified the fact that this versatile piping medium could 
solve many of his liquid food transmission problems— 

and solve them faster and more economically. 








He found, for example, that Tygon Tubing can be installed 
quickly in long continuous runs without joints or couplings, 
and its extreme flexibility makes it adaptable to any layout. 
He learned that it is completely non-toxic—safe for even 

the most sensitive foods—and resistant to all food acids 

and alkalies. He liked its glass clear transparency which 
permits instant visual inspection of flow, and the fact that 

it can be disassembled and cleaned or steam sterilized 

in minutes. 


















Now Phil has the problem well in hand. At the moment he 
is referring to Bulletin T-87, selecting his requirements from 
the many types of Tygon Tubing (including vacuum and 
pressure types), and from the wide range of bore sizes— 
from 1/32” to 2” I.D. 


Why not ask for your free copy of Bulletin T-87 today? 











il 
PLASTIC 
TUBING 












PLASTICS AND Le 
SYNTHETICS DIVISION U. S. STONEWARE 


—_ AKRON 9, OHIO 











FOOD 





ENGINEERING, MAY, 1956 For more data, circle this page number on card at back —> 173 





Nicholson steam trap simplicity gives you 


peak performance, 
low-cost maintenance 


Nicholson simplicity of design and operation pays off big in any 


plant ...in peak performance for food processing ...in easy, 
low-cost maintenance. Nicholson traps offer the most effective 


method for discharging condensate and air from steam lines. 


Write, today, for your copy @ one moving part—big husky bellows. 


of new Bulletin 10-55 for @ positive shut-off—no waste of steam. 


detailed information : . 
@ high capacity —effective use of large orifice. 


@ each unit service tested— with steam. 


When less than the best won’t do, specify Nicholson. 








OM. NICHOLSON «nd Conpay 


TRAPS * VALVES * FLOATS * METAL PARTITIONS 
LAUNDRY, DRY CLEANING AND PRESSING MACHINERY 


14 OREGON STREET, WILKES-BARRE, PA. + SALES AND ENGINEERING OFFICES IN 98 PRINCIPAL CITIES 
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the de-emulsifying reagent are mixed, 
heated to 70 C. for 10 min. and 
centrifuged for 1 min. in a Babcock 
machine. 

Fat is then brought into neck of the 
flask by addition of hot distilled water, 
and the flask is again centrifuged for 
1 min. Thereafter it is immersed to 
the fat line in water at 45 C. for 5 
min, to temper the fat which is re- 
moved with a pipette and measured 
out for use in the peroxide test. 

Test follows method of Loftus Hills 
and Thiel (1946) except for the use 
of a photoelectric colorimeter instead 
of the visual type to measure the red 
ferric thiocyanate color. True weight 
of fat is determined by multiplying 
volume taken by 0.764, a correction 
found necessary to account for the 
solution of some of the butanol in 
the liberated fat. 

The values for peroxide which are 
obtained by this method compare 
favorably with those obtained by the 
longer method of churning and oiling 
off.—Australian Journal of Dairy Tech 
nology, 72-75, April-June, 1955. 


Beer Off-Flavors Inhibited 
By Antioxidant Solution 


Development of off flavors and un- 
desirable odors in aging malt bever- 
ages, particularly beer, can be pre 
vented by addition of antioxidants in 
a manner revealed in recent patent 
specifications. 

The antioxidant is selected from 
the group consisting of guaiaretic acid, 
nordihydroguaiaretic acid and _ its 
homologues, and is added in the form 
of a salt soluble in aqueous solution. 
This insures uniform distribution 
throughout the beverage. 

Solution is prepared by dissolving 
the antioxidant in the form of the free 
acid in solution of a base that will 
yield a salt. This is prepared just be- 
fore use, and has been found more 
effective if a small quantity of potas 
sium metabisulfite, has been incorpo- 
rated therein. 

By way of example, 175g. of potas 
sium metabisulfite is added to 6.5 1. of 
3% Na OH solution. One pound of 
NDGA crystals is dissolved in this 
solution which is then mixed with 
5 gal. of water and immediately added 
to 400 bbl. of beer having a density 
of 13 Balling. 

The beer is circulated for 5 hr. to 
insure uniform distribution, and is 
carbonated during circulation. Con- 
centration of antioxidant is 10 parts 
by weight NDGA to one million parts 
of beer. The natural acid derived from 
plants is preferred to the synthetic 
product.—U.S. Patent 2,732,306, Jan. 
24, 1956. 
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Here's why 
sO many 


packers like 


Oakite * mm 
General Cleaner 


Enthusiastic reports keep coming in from food packers 
everywhere about the many uses of Oakite General Cleaner 
in plant-wide sanitation. Users are impressed with its 
powerful cleaning action, its water-softening ability and 
free-rinsing qualities ... and delighted by its amazing 
economy. Here are a few typical comments, 








CATSUP BOTTLER “We always had to scrape 
carbon from the copper coils in our 2300 gal. kettles. 
We don’t scrape at all with Oakite General Cleaner. 
Tried it in our filler lines, too, and never saw them 
so clean.” 


VEGETABLE CANNER “Couldn’t get grease off 
our bean canning lines without hurting the paint 
until we used Oakite General Cleaner.” 


DAIRY “Took your man at his word. Used 3 lbs. 
Oakite General Cleaner where we used to use 20 
lbs. of another material. Worked fine.” 


MEAT PACKER “We clean aluminum sausage 
sticks in a rotary washer. Oakite General Cleaner is 
doing a perfect job... easy on the hands, too.” 


EGG PRODUCTS “That Oakite General Cleaner 
stuff sure goes to work on eggy smears... even 
softens up eggstone so it can be brushed off.” 


Oakite General Cleaner is making such a big hit with food 
packers because no industry puts more stress on fast, 
easy, economical sanitation. Ask your Oakite Technical 
Service Representative to demonstrate this versatile 
product in your plant. Or write to Oakite Products, Inc., 


26G Rector Street, New York 6, N. Y. 


a OAKITE 
Cable Address; Ookite % 





Technical Service Representatives in Principal Cities of U. S. and Canoda 
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the 


“1-2” PUNCH 


you've been 


looking for... 


THE TASTE-MAKER 


Oneis Huron MAISG 


to put that extra TASTE into your own fine flavors! 


If you haven't as yet tasted the results of adding Huron 
MSG to your food product, you're in for a delightful sur 
prise! Try it...and let your own taste buds tell you how 
flavors ‘‘come alive’’ with a new zip and zing that en- 
courages passing the plate for more. (And stocking up 
on more next time Mom tours the super market!) Huron 
MSG flavor of its simply coaxes and 


adds no own 


PURE MONOSODIUM GLUTAMATE 994% 


encourages the very best in the fine flavors you have to 
come shining through. For canned, frozen and other 
prepared foods--whether meat, fowl, fish or seafoods, 
vegetables, packaged dinners and other specialties—this 
versatile flavor intensifier can work wonders... in taste 
and in sales! Call in Huron, America’s first producer of 
MSG ... let our technical service people demonstrate, 
right in your plant, in your own products, MSG’s effec- 
tiveness and economy. Write for a free sample today! 


... And there is only one place to get both- 
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...to build 
the extra flavor 


that builds 


EXTRA 
SALES! 


THE FLAVOR OF MEAT FROM WHEAT 


...the other is Huron / VP 


to ADD the savor of richly browned beef! 


You intensify your flavors with Huron MSG; you add the 


hearty flavor of richly browned beef with Huron HVP, 
made from wholesome wheat protein. Used in small 
quantities, HVP adds a pleasing background of tasty 
meat flavor; used in larger quantities, Huron HVP will 
add a dominant, distinctly meaty flavor. Using Huron 
MSG and HVP fogether, food processors have discovered 


SEE US AT BOOTH 65, JEFFERSON HOTEL 


DURING THE INSTITUTE OF FOOD TECHNOLOGISTS CONVENTION, ST 


HY DROLYZED VEGETABLE PROTEINS 


unlimited ways to control the flavor intensities 
soups to sausage. They're 
building in EXTRA taste appeal, EXTRA brand pref 
EXTRA Only Huron offers both 
MSG and a complete line of HVP in powdered, liquid 
and paste forms. For technical assistance right in your 
plant ...for quick, dependable . call 
in America’s pioneer in MSG and HVP. Call Huron. 
Write today for helpful information and free samples. 


almost 
of food specialties — from 
sales ! 


erence, you 


own service... 


LOUIS, JUNE 10-13 


the HURON Milling Company 


Executive Office: 3101 N. WOODWARD AVE., P. O 
Sales Offices: 9 PARK PLACE, NEW YORK 7; 161 £ 
607 SECOND NATIONAL BUILDING, CINCINNATI 2 
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need g 
snake charmer? 


not if you keep 
your hose on 


WIRT & KNOX 
WASHREELS 


Your costly wash up hose will last 
much longer if properly drained 
and coiled. The Washreel offers 
both these services and many more. 
To name a few... 


v Piped up permanently to your 
water line or mixing valves. 

vy Eliminates handling of buiky 
coils of hose 

y Keeps hose off the floor and 
out of the way of traffic. 


Write us today for special details 


WIRT & KNOX 


MANUFACTURING CO. 
SEDGLEY AVE: at YORK ST. 
PHILADELPHIA 32, PA. 
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Irradiation and Antibiotics 


Continued from page 57 





corn starch, dextrins, simple sugars, 
proteins, flour, and corn, in the range 
of 3 to 20%; also to gaging fruit and 
vegetable tissues, starch suspensions, 
and milk, in the 50 to 95% range. 

Noted as promising is the applica- 
tion of NMR for process control, 
since the measurement is essentially 
instantaneous and indicates moisture 
content in the form of an electrical 
signal, which can be used to auto- 
matically control dryers, blenders, or 
sorting equipment. 

Recent work has indicated the 
feasibility of applying the method to 
continuous-flow measurement of mois- 
ture in whole grain (also see FE Apr., 
p. 56). 
>» NMR has not yet been applied to 
the meat industry, although there ap- 
pear to be good possibilities for its 
use for the measurement of moisture, 
fat, and other hydrogen-containing 
constituents of meat. 

Recent work has shown the pos- 
sibility of measuring amino acids and 
other nitrogen-containing constituents 
by means of the nuclear magnetic 
resonance of nitrogen. 


Augmenting Cake Volume 
With Rearranged Lard 


Reasons for the superior behavior 
of molecular-modified lard were given 
by C. W. Hoerr, of Armour and Com- 
pany. 

Differences between lard and rear- 
ranged lard are magnified by the addi- 
tion of flakes (highly hydrogenated 
triglycerides). Photomicrographic com- 
parison of lard, rearranged lard, and 
hydrogenated vegetable oils contain- 
ing various amounts of flakes, indi- 
cates a marked correlation between 
air distribution in plasticized fats (in 
respect to the manner in which these 
fats incorporate air in pound-cake 
batter) and volumes of baked cakes. 


Dispersion Is Key 


Irrespective of amount of air in- 
corporated, greater cake volume ap- 
pears to be directly proportional to 
degree of dispersion of air bubbles, 
both in plasticized fats and their re- 
spective batters. 

Air was removed from several short- 
enings used for baking tests. Result 
was that rearranged lard and hydro- 
genated vegetable oils properly incor- 
porated air in the batter and produced 
satisfactory cake volumes, But lard 
did not. 

Tests with flaked liquid oils showed 
that high percentages of unsaturated 
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triglycerides adversely affect baking 
performance. 

> Superior baking characteristics of re- 
arranged lard are attributable to the 
propitious occurrence of a proper as- 
sortment of intermediate-melting tri- 
glycerides which, in conjunction with 
flakes, produce a degree of air disper- 
sion in batters conducive to high cake 
volumes. 


Roundup on the Newest 
Product Improvers 


Many additive materials have been 
proposed—and a number are now 
being used — in meat processing, 
pointed out G. D. Wilson, American 
Meat Institute Foundation. 

Several of these increase moisture- 
holding capacity and reduce produc- 
tion costs. Others make for better 
color, flavor, texture, or improved 
stability. 

Under federal regulation, sausage 
products may have 34% of cereal 
binder or non-fat milk solids. Such 
materials are added on the basis of 
their cost, water-asborbing properties, 
and ability to retain moisture during 
processing. 

Other compounds such as phos- 
phates, gums, caseinate, and yeast are 
currently in experimental or com- 
mercial use. They are used in rela- 
tively low concentration, and their 
action may be dependent upon alter- 
ation of the normal characteristics of 
muscle tissue or absorption of ex- 
tremely large quantities of moisture. 

In addition to increasing moisture 
retention, some may also contribute 
to flavor, texture, or color. 

Other additives, such as ascorbic 
acid, may aid the curing reaction, giv- 
Ing the Sausage maker some assurance 
of optimum color for a product in 
minimum time. 

In certain types of meats, MSG or 
hydrolyzed vegetable protein exert a 
very favorable effect on flavor. 


Additional Benefits 


Imitation smoke flavor and smoke 
distillates are being used experiment- 
ally and, in addition to adding flavor, 
have antioxidant properties. 

In unsmoked sausage, certain syn- 
thetic antioxidants may be used to in- 
crease product stability. 

As in the past, some of the various 
materials proposed won’t “prove out.” 
But the remainder, after a preliminary 
screening, must be carefully evaluated 
in the light of their effectiveness 
under varied conditions, cost, and 
freedom from harmful effects to the 
final product. 

End (Resume reading on page 58) 
MAY, 
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Helping food processors to add the tinge of color that improves 
upon Nature’s own hues has been our business for over 50 years. 


We offer a long line of Primary Colors and Blends, produced 
from basic raw materials wholly within our modern Buffalo 
plant. Each is standardized within remarkably close limits for 
uniformity of shade, pure-dye strength and composition. No 
higher standards of excellence can be consistently maintained. 





For uniform color in your finished goods—regardless of season 
or climate or variations in your incoming foodstuffs-always 
specify National Certified Food Colors. 


Write for your copy of the informative National Certified Color 
Catalog giving helpful information on blends for popular food 
color shades, suggestions on the preparation and care of stock 
solutions for various food products and other useful data. 


y 
Vatiorae y 


FOOD 
COLORS 
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J 


CERTIFIED COLOR DIVISION 
NATIONAL ANILINE DIVISION attieo cuemicat & DYE CORPORATION + 40 RECTOR ST, NEW YORK 6, N.Y 


Boston Charlotte Chicago Philadelphia Portland, Ore. San Francisco Toronto 





Capacities: 206 
Heads 


to 7000 gpm 


5 to 225 ft. 


New ingersolli-Rand 


industrial Liquids Pump 


PREVENTS CLOGGING and VAPOR BINDING 


even on the toughest jobs 





... handles all ordinary liquids better, too! 


HH for the first time, is a radically new 
type of centrifugal pump that is non- 


clogging, non-vapor-binding, self-venting and 


self-regulating. It's the Ingersoll-Rand Class 
EL, EM and EH Industrial Liquids Pump— 
especially designed for trouble-free handiing 
of liquids containing solids, air or gases 
Unique patented design, with diverging im 
peller construction, enables the pump to han 
90% 


without danger of va 


solutions containing up to 


gases 
por binding. Viscous liquids or mixtures with 


dle foamy 
entrained air of 


exceptionally high solids content can _ be 


pumped with equal ease—with complete free 


dom from clogging. What's more, liquids con 





taining crystals or other solids can be pumped 
without breakage or erosion of the suspended 
particles. 

The I-R Industrial Liquids Pump 
easily handle liquid conditions under which no 
other type of centrifugal pump would operate 
satisfactorily. Yet it can also be used to ad- 
vantage for practically all ordinary pumping 
jobs, too. With any type of liquid, the pump 
will maintain its prime even when the suction 


piping is uncovered or exposed to the atmos- 
' 


can 


phere 

For complete information on this revolu- 
tionary new pump design, send today for your 
free copy of Bulletin No. 7325. 


10-316 








Ingersoll-Rand 


11 Broadway, New York 4, N.Y. 
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Questions & Answers 





MAY PROBLEM 
Continuous Meat Process 


Question—How can we contin- 
uously process table-ready items such 
as liver sausage, devilled hams, and 
similar meat spreads? 


MARCH PROBLEM 
Making Turkey “Logs” 


Question was—Is any information 
available on the preparation of turkey 
rolls—an all-turkey meat item put up 
for the institutional trade? Product 
is somehow frozen into log-shaped 
rolls of about 10 Ib. It needs only 
cutting into portion-size slices and 
then cooking. Can you also suggest 
percentages of white and dark meats? 


Answer—Select ‘‘toms” in the 25 
to 30-Ib. range. Then, using a knife, 
make incisions along the breast bone, 
and peel off the skin in one piece. 
Pull large tendons from legs, trim 
dark meat from legs and thighs, strip 
white meat from breast, halve carcass, 
and cut away small pieces of meat. 

You'll have to individually package 
and sell hearts, livers, necks, wings, 
and gizzards. Remaining carcass 1s 
cooked and additional small pieces 
of meat are removed for other turkey 
food uses. 

Dark and white meat, along with 
the single strip of skin, are scaled in 
10-Ib. lots into stainless-steel pans. 
Skin is now placed over the bottom 
of one-half of a round metal mold, 
with the excess overlapping the sides. 
Dark meat (40%) is hand-packed 
into the mold, and 
sprinkled over it. Then, white meat 


seasoning 15 





HOW TO DO IT? 
Readers are invited to submit to 
ENGINEERING 
“This Month’s 


answers will be 


answers to 
Problems.” 


published 


Food 
question, 
Selected 
with credit (unless you specify other- 
wise). We pay space rates, 


JUST ASK US 


Subscribers also are invited to send 
in food engineering questions. We 
undertake to provide answers, free, to 
the best of our ability. We do not 


undertake costly investigations. Give 
full information and your name. Your 
identity will not be disclosed. 

Write to Questions & Answers Fdi- 
tor, FOOD ENGINEERING, 330 W. 


42nd St., New York 36, N. Y. 
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(60%) is packed in, with additional 
seasoning. 

Balance of skin is folded over the 
meat, and the top half of the mold 
is secured to form a round, log-shaped 
mold. Attach a metal rod about | in 
above the top mold, then hammer 
two wooden, triangular-shaped door 
stops beneath the rod to firmly pack 
the meat and round it into shape 

Molds are finally loaded onto port 
able racks for freezing. Vrozen logs 
are wrapped in aluminum foil or 
other suitable protective wrapper and 
packed into printed cartons 





Photocell Controls Liquid Level 
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Liquid-Level Control 


Question—We've lost the old-time 
operator of our candy-cooking kettles, 
and our new man now points to some 
thing we've overlooked. Start-and-stop 
pushbuttons that operate the pump 
feeding liquid sugar are too far from 
the operator. Flow is from a_ bulk 
storage tank on outside factory grounds 
to a plant supply tank near the cook- 
ing kettles, 

Operator suggests that this supply 
tank should automatically be main- 
tained at a certain level so that he 
doesn’t have to keep his eyes on the 
tank’s liquid-level gage, and then climb 
down from his work platform to start 
the pump. Have you a suggestion for 
setting up an automatic system to start 
the pump at predetermined level? 


, 


Answer—Put an “electric eye” to 
work. Such a photoelectric control 
could easily be installed (see diagram ) 
by a competent electrician, Pump 
could be hooked up to a photo-clectric 
control mounted on the liquid sugar 
supply tank. When fluid in liquid- 
level gage drops below a pre-deter 
mined level, a beam of light from 
the light source strikes a photoclectric 
tube to start the pump 
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use DOW CORNING 
Silicone Defoamers 


The most versatile and efficient foam killers 
ever developed, they increase your produ 
tive capacity; reduce processing time elimi 


nate the waste and fire hazard of boil-overs 


In the PROCESS INDUSTRIES including fex 
tiles, paper, rubber and specialty chemicals, 
foam is killed with Dow Corning Antifoam* 
A Emulsion, or with Dow Corning Antifoam 
A Compound as a solvent dispersion or 
mixed with an ingredient of the foamer. 


In FOOD PROCESSING foam is controlled 
with Dow Corning Antifoam AF Emulsion, 
permissible at concentrations up to 34 ppm 
or, with Dow Corning Antifoam A at con- 
centrations up to 10 ppm 


EFFECTIVE AT LOW CONCENTRATIONS 


For example, you need only 
1 oz. Antifoam A Compound in 62,500 
Ibs. of 70% caustic liquor 


1 oz. Antifoam AF Emulsion in 2,075 Ibs 
chocolate syrup 


TEST THEM FREE! 


Mail coupon today 
for sample 
Dow Corning Corporation 
Midland, Mich., Dept. 5505 
Please send me: 
[] Booklet on Silicone Defoamers; FREE 
sample of [] Antifoam A Compound 


[-] Antifoam A or [] AF Emulsion; 


NAME 


COMPANY 
aporess ............... 


| ciry — _ zone STATE - 


mae eee 
. 
7.M, REG. U.B. PAT. OFF 
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Engineered and Built by Dodge 


for High Quality at a Moderate Price — 


FOR NORMAL DUTY 
30,000 HOUR LINE 


The Seal 
Wont Blow! 


Call the Transmissioneer, your 
local Dodge Distributor. Fac 
tory trained by Dodge, be can 
give you valuable assistance 
on new, cost-saving methods 
Look for his name under 
‘Power Tranemission Machin- 
ery’ in your classified tele 
phone directory, ot write us 


SCM 


FOR MEDIUM DUTY 
30,000 HOUR LINE 


Fully self-aligning. 

Rugged one-piece housing. 

Fully assembled and pre-lubricated at the factory. 
Sealed both on and off the shaft. 


Metallic backed synthetic rubber seals keep lub- 
ricant in, dust and dirt out. Engineered to stay 
put—the seal won’t blow! 


Pillow block and flange cartridge types. 


Available from distributor stocks —SC in shaft 
sizes from 3/4” to 2-7/16"; SCM from 1-7/16” to 
3-7/16”, 


Write for bulletin complete with tabular data, 
engineering drawings, dimensions, weights, and 
radial load ratings. 


DODGE MANUFACTURING CORPORATION 
2800 Union Street, Mishawaka, Indiana 


of Micheweke, Ind. 
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More on Motor Failures 


I'd like to offer some suggestions re 
your item (FE Jan., p. 178) on reduc 
ing unusually high motor failures due 
to daily hosing with high-pressure 
water. 

Actually, the problem is compli 
cated by many questions. As for type 
of enclosure, is it open? Drip-proof? 
Splash-proof? ‘Totally-enclosed? And 
as for nature of the failures, are the 
bearings giving out? The electrical 
parts failing? Motors operated within 
their ratings? Or are they overloaded? 

If motor enclosures are not suitable 
for hosing, refer to a special report 
reprinted from Oct. 1953 Power. It 
points out advantages and limitations 
of each type of motor enclosure. 

Even with a splash-proof enclosure, 
mist may cause trouble 

If motors with adequate enclosures 
fail because of overload, rewinding 
with class “H’”’ (high temperature) in- 
sulating materials may be an answer. 
Dow-Corning silicones are examples 
of such materials. 

While Silco-Flex (a silicone elas 
tomer, frequently referred to as sili- 
cone rubber) insulation is much more 
moisture resistant than those built up 
of silicone resins and other materials, 
I doubt that our engineers would con- 
sider it good practice to pressure-hose 
even this material. 

Obviously, these are only stabs in 
the dark, since we do not have enough 
information to give a specific answer. 

One other thought. Silco-Flex-in 
sulated motors are available only in 
three-phase machines large enough to 
require form-wound coils,—Robert S. 
Bloor, Advertising & Industrial Press 
Department, Allis-Chalmers Manufac- 
turing Co., Milwaukee. 


Stuffing Turkeys 


Question—Top management wants 
us to put up pre-stuffed frozen turkeys 
before the holiday seasons roll around. 
And, since I’m chief chemist, it’s my 
task to work out some dressing for- 
mulas, stuff the birds, freeze them, 
and then evaluate quality of meat and 
dressings during storage tests. 

Can you supply a basic formula 
for a good bread dressing as well as 
other types, like chestnut? And do 
you have any suggestions? 

Answer—We know of only one 
type of dressing being used com- 
mercially. It’s a bread type dressing. 
However, we'll suggest basic formulas 
for others, but you'll have to check 
them for shelf-life, off-odors, off- 
flavors, etc. 

The bread dressing—Saute in a 
kettle, containing 10 Ib. of margarine, 
FOOD 
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10 Ib. of finely chopped onions and 
10 Ib. of finely chopped celery (leaves 
and stalk). 

Blend into batch 52 Ib. of diced 
bread (several days old), 5 oz. of salt, 
¢ oz. of ground pepper, and 24 oz. of 

oultry seasoning. Moisten with 40 
b. of turkey broth until well mixed. 

Stuff into dressed, eviscerated tur- 
kevs, and freeze. 

Preparation of other dressings calls 
for modifying the basic bread-type 
formula through addition of other 
ingredients. For example 

Chestnut dressing—Add 6 Ib. of 
cooked, chopped chestnuts. 

Giblet dressing—Add 20-25 lb. of 
cooked, chopped giblets. 

Oyster dressing—Add 15 Ib. of 
chopped raw oyster, and try substi- 
tuting part of the oyster liquor for 
turkey broth. 

Mushroom dressing—Saute 6 Ib. of 
sliced mushrooms in margarine, along 
with onions and celery, in preparation 
of the bread dressing. 

Sausage dressing—-We'd be rather 
skeptical about putting this dressing 
into frozen stuffed turkeys because of 
the short shelf-life (2 to 3 months) 
of frozen sausage. If you'd like to try 





O.—To label our ice cream “Die- 
tetic’”’, what should the caloric content 
run? 


A.—Between 140 and 190 calories 


per 100 g., depending upon butterfat 
content and sugar substitute. 





it, start by making the bread dressing, 
then brown about 20 Ib. of sausage 
meat along with onions and celery 
but omit the margarine (10 Ib.) sug 
gested for sauteing onions and celery. 
Big problem facing packers of pre 
stuffed turkeys is producing a tender 
bird, according to findings reported 
by G. F. Stewart, Univ. of Calif. 
Trouble with most packers is that 
turkeys are stuffed and frozen imme 
diately after eviscerating. This means 
the" housewife must allow a day’s 
thawing time for tenderizing. 
Stewart suggests preaging in the 
packers’ plant by aging ice-packed 
eviscerated birds overnight. 


Papaya-Banana Nectar 


Question—How would you can a 
nectar blend of papaya and banana? 


Answer—Here’s a pleasant, aro 
matic, and delicious blend contain 
ing the dark banana seeds. ‘They may 
be removed, if desired, by pulping 
bananas through an 0.027 or 0.028-in 
screen. 

Nectar 


stock consists of papaya 
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you should know 
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Write for your copies. 
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puree and pureed banana (fully ripe 
and free of blemishes). Tl ollowing 
formula, which employs 35% stock 
puree, is made to cut out at 11% 
soluble solids with a pH of 4.0: 

Papaya puree, 95.0 Ib. (12% solu- 
ble solids summer fruit); banana pu- 
ree, 5.0 lb.; sugar, 18.5 Ib.; citric acid, 
0.5 Ib.; and water, 167.0 Ib. 

Run into stainless-steel tank % of 
required water. Then add, with agita 
tion, sugar, blended pulp, and citric 
acid dissolved in balance of water. 

Flash-pasteurize batch at 205 I’. or 
heat to 195 F. in steam-jacketed kettle. 
Fill into cans and water-cool.—Prog- 
ress Notes 81, Hawaii Agricultural Ex- 
periment Station, U. of Hawaii, Hono- 
lulu, T. H. 


Mixing Affects Sausage 


Question In our Sausage meat op 
erations, we are confronted with cer- 
tain quality variations that, we believe, 
must be due to differences in mixing. 
We have tried to tighten up supervi- 
sion of the mixing operation and have 
noted some improvement. Is there 
anything we can do to the mixers to 
insure uniform action from batch to 
batch? 


Answer—-We must start with the 
premise that your present mixers are 
capable of making a satisfactory prod- 
uct, at least under proper conditions. 
Your trouble seems to be in reproduc- 
ing proper mixing action, so that 
product from each batch meets your 
quality standards. This suggests that 
your difficulties do not lie in the de- 
sign and construction of the equip- 
ment itself. If they did, you would 
not expect to get proper mixing at 
any time. 

Thus, it appears that the source 
of your trouble is the manner in 
which the mixers are operated. Most 
promising angle of attack is to find 
out what variables exist in the mixing 
operation from batch to batch. Then, 
they must be brought under the de- 
gree of control necessary to insure 
uniform quality in every mix. 

One very successful technique for 
analyzing mixer operations is to install 
a recording mixture-consistency meter. 
An ingenious form of this instrument 
makes use of what is known as a 
“thermal converter”. When connec 
ted to the mixer motor power line 
through a transformer, it produces a 
voltage signal proportional to the 
power consumed. If you have only a 
few mixers, you might be able to rent 
such an instrument. However, you 
probably would find it sufficient valu- 
able to purchase one. 

First, connect the unit to one mixer 
motor, and record power consumption 
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vs. time for a series of batches. Then 
study the record for any variations 
from batch to batch. 

You may be surprised at the 
amount of information. It includes 
data such as exact mixing time, maxi- 
mum power consumption, whether 
power builds up steadily to this maxi- 
mum, how long it takes to reach the 
maximum, and how long the mixer 
operates after reaching maximum 
power. Very often, such a record 
even shows the point at which various 
ingredients are added, since these 
additions may change the power 
drawn by the mixer motor. 

The meter can be successively in- 
stalled on each mixer so that perform- 
ance of machines (and possibly op 
erators) can be compared. 

It seems likely that your records 
will show some batches being mixed 
longer than others, or ingredients 
being added in a different manner. 
In some machines overmixing 1s 
actually harmful in that it may pro- 
mote separation or segregation of 
ingredients, 

Final step, after analyzing the re 
cords, is to pick the optimum mixer 
performance and then set up as fool 





O.—What will prevent formation 
of brown streaks through the top crust 
of our baked pies? 


A.—Make certain that such cara- 
melizing or browning ingredients as 
sugar and milk solids are thoroughly 
dissolved, and that the pastry dough 
is well mixed. 





proof a method as practical to con- 
sistently duplicate it. One help might 
be an automatic timer on the mixer, 
or even an automatic cycle controller 
to govern the addition of ingredients 
according to a set plan. 

If you can explain the function and 
value of the recording instrument to 
the operator, it may prove desirable to 
arrange for a permanent installation. 
With the record to guide him, an 
operator might find it possible to han 
dle more mixers and still produce a 
more uniform product. 


Asparagus Soup Formula 


Question—-We'd appreciate a for 
x 
mula for a condensed cream of aspara 
gus soup to be packed in cans 


Answer—Here are directions for 
making a basic condensed cream of as 
paragus soup that you can modify to 
suit your requirements 

Boil in a steam-jacketed kettle 50 
gal. of milk. In separate small kettle 
melt 183 Ib. of butter and mix 
with 15 Ib. of flour, Add butter-flour 
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CUT COOLING TIME 


RAISE 
PROCESS QUALITY 


with 
C. H. WHEELER VACUUM REFRIGERATION 


Employing the principle of flash evaporation, here’s what C. H. Wheeler Steam Jet 
Vacuum Refrigeration will give you in food processing: 


Low initial cost of equipment in standard assemblies consisting of steam 
jet ejectors, boosters, barometric or surface condensers and water pumps 
e Low installation cost « Low cost operation using plant steam at pres- 
sures down to 2 psi « Savings in space in plant, on roof or outdoors 
e Savings on maintenance, because there are no moving parts in a steam 
jet vacuum system except the chilled water pump ¢ Uniform production 
capacity, because there is no wear or scale formation « Easy operation 
with either manual or automatic instrument control « Overload capacity 
without damage « Economical operation at part load « Maximum safety, 
no noxious gases, no pressure or explosion hazard « No noise or vibration 
e Cooling to any temperature above 35° F. 


TYPICAL ADVANTAGES OF C. H. WHEELER STEAM JET VACUUM 
REFRIGERATION IN SPECIFIC APPLICATIONS: 


LEAFY VEGETABLES 
Savings on packaging, shipping and labor. 
MEATS 
Faster cooling penetrates centers, raises quality, reduces spoilage, 
PROCESS-WATER 
Recycling conserves water for various plant cooling requirements. 


Investigate the possibilities in your plant for C. H. Wheeler Steam Jet Vacuum 
Refrigeration. Write for Bulletin 1462 and name of nearest representative. 


CH: Whole 


C. H. WHEELER MANUFACTURING CO., 19th & Lehigh, Phila. 32, Pa. 


. 
Steam ctors @ Vacuum Refrigeration @ High Vacuum Process Equipment © Steam Condensers 


1 Miszed flow Pur @ Deck Machinery @ Marine Condensers, Ejectors and Pumps 


For more data, circle this page number on card at back —> 

















“Insects can't escape SUPER MIST-O-RIZER’s fog or spray!” 


No remote crack or crevice is inaccessible 


W! $1's portable SUPER MIST-O-RIZER goes 
everywhere! It either fogs or sprays VAPOSECTOR, 
WEST’s highly concentrated insecticide, Coverage 


is amazing 


In fogging, one three gallon filling with vAPOSECTOR 
controls: 
flying insects in 400,000 cu. ft. of space, 


crawling insects in 200,000 cu. ft. of space. 


N°? waste! WEST’s SUPER MIST-O-RIZER atomizes 
VAPOSECTOR into uniform 8 micron-sized particles. 
Creates a “dry mist” that doesn’t wet or condense 


on surtaces 


And in contact spraying, 12 feet of air hose attached to the 
} 


hand sprayer prov ide easy access to hard-to-reach areas, 


| “et a WEST Specialist demonstrate the insect killing 
4 power of SUPER MIST-O-RIZER and VAPOSECTOR 


which is safe to use as directed around foodstuffs. Or ask 
about our complete program of insect control, including 
everything from tailormade permanent installations to 
small hand operated units. Just write, or call 


vour local WEST office. 


OLDEST AND LARGEST COMPA 
OF ITS KIND IN THE WORLD 


FREE BOOKLET 


Use your business letterhead to request 


: : ovr 32-page booklet, 
' ee) / — ' i "Industria! insect Controi."’ 
~—_ 
WES OISINFECTING WEST DISINFECTING COMPANY 
any | Dept. 8, 42-16 West St 


Long Island City 1, N, Y. 





Branches in Principal Cities °¢ In Canada: 5621-23 Casgrain Avenue, Montreal 
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mix to milk, and heat until batch 
thickens 

Now introduce 50 gal. of asparagus 
pulp, 50 gal. of vegetable stock, 10 Ib. 
of salt, and 24 lb. of ground white 
pepper. Bring batch to boil, fill into 
cans, seal, and heat-process in re 
torts. 


Frozen Vichysoisse 


Question How Can we prepare 
vichysoisse to be packaged in suitable 
consumer-size containers and then 
frozen? 


Answer—aAdd to jacketed kettle: 

Potatoes (sliced), 100 Ib.; onions 
(sliced), 15 Ib; leeks (sliced), 10 
lb.; water, 124 gal.; granulated chicken 
bouillon cubes, 24 Ib.; white pepper, 
5 oz.; and celery salt, 13 oz. 

Slowly cook until vegetables are 
done, then run batch through pulper 
or paddle-type finisher. Next, mix 5 
gal. of light cream into the pulp. 

Fill into cans, paper containers 
with metal ends, or liquid-holding 
paper containers, and then freeze. 


Trouble at Shipping Dock 


Question—Have you any good solu 
tion to the problem of variance be 
tween elevation of shipping dock and 
various trucks—empty and loaded? 
Frequently, we push hand _ trucks 
loaded with merchandise up quite an 
incline to get them into outbound 
trucks, which is a serious accident haz- 
ard. Still, we cannot operate our fork 
lifts in highway trucks because of 
weight or mast limitations 


Answer—Use of adjustable sections 
of shipping dock has been advocated. 
These may be power lifted and oper 
ated from the dock so that any un 
loading spot can be adjusted to truck- 
bed height. While this would not 
eliminate the incline, it would pro- 
vide a stable loading ramp into the 
truck. 

Possibly more effective, but inher 
ently more expensive, are adjustable 
pits into which the rear wheels of high 
way trucks can be backed. Naturally 
size, strength, and power requirements 
must be correspondingly greater in or- 
der to lift or lower a truck to conform 
with dock elevation. But such an ad 
justment would provide a level en 
trance to the truck for loading and 
eliminate a source of accidents to per 
sonnel. 

Finally, you might consider a very 
low-cost approach that has been suc- 
cessful in some instances and might 
also meet your requirements. Bring 
your merchandise to the truck on pal 
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lets with fork-lifts, and use these pal- 
lets to set loads into highway trucks 
regardless of difference in elevation. 

Key to this system are pallet dol- 
lies, little more than roller platforms 
of approximately pallet size. A dolly 
is set at the rear edge of the truck (can 
be positioned manually or by fork 
truck), and the load is then set on 
the dolly to make it easily maneuver- 
able in the highway truck. 

Effort required to push these loads 
is not excessive, and investment in 
dollies is quite nominal. We believe 
it would be worth trying. 


Preparing Chop Suey 


Question—Please let us have in- 
formation on how to manufacture 
frozen vegetable chop suey for the re- 
tail trade. 


Answer—lIn a kettle, lightly brown 
374 lb. of sliced onions in 6 lb. of 
lard. Introduce 24 Ib. of celery (4-in. 
pieces) and 44 gal. of water, and sim- 
mer 4 hr. Add 44 lb. of meat con- 
centrate (Armour’s Vitalox or Wil- 
son’s B-V) dissolved in a little water. 

Now add 6 Ib. of sliced mushrooms, 
6 lb. of sliced green pepper, and 18 
Ib. of bean sprouts. Bring to boil, and 
thicken with paste consisting of 2 lb. 
of cornstarch and 14 qt. of cold water. 
Fill into suitable containers, and 
freeze. 


Vegetable Knives Break 


Question—We are considering a 
new dicer for pickles and vegetables, 
but are concerned with wedi break- 
age of the thin metal knives. Reason 
is that occasionally foreign matter 
such as a stone or wood splinter may 
be present. Have you any suggestions 
on how to guard against knife break- 
ape, so that we can take advantage of 
the better cutting action and improved 
product appearance obtainable with 
the proposed dicer? We do not want 
to go to the expense of hand sorting 
raw materials. 


Answer—Set up a suitable water 
tank ahead of the dicer to separate 
foreign matter by difference in spe- 
cific gravity—somewhat along the 
lines used in the metallurgical indus- 
try. Idea would be to dump the raw 
material (which, we assume, would be 
in barrels or some sort of tote boxes) 
into water, so that possible stones or 
other heavy materials would sink to 
the bottom. These would be retained 
in a pocket or trap constructed for 
the purpose. 

Vegetables would be lifted out of 


the water by a suitable conveyor belt 
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A typical system of Mathews gravity and power conveyers and special conveying 
machinery, designed to create a continuous flow of material in modern manulacturing 


Engineering Offices or Sales Agencies in Principal American and Canadian Cities. 


Export Representative—Foreign Trade Division of New York Hanseatic Corp. 


MATHEWS 


1956 


plants in the United States and Canada. 


Every day some manufacturer runs head- 
on into a conveying problem that’s 

new to him... a handling job that he 
hasn't had to do before. It may be a 
package of unusual size or shape, or there 
may be unusual characteristics regard- 
ing space, temperature or weight. 


Whatever the problem might be, chances 
are, we've done something like it, 
somewhere, sometime before. 


That's where experience pays off, and 
you get the benefit of fifty years of it 
when you buy Mathews Conveyers. 


org 
ai 
| 


VEYING PROBLEMS — 


MATHEWS CONVEYER COMPANY 


GENERAL OFFICES 


SAN CARLOS, CALIFORNIA 


CANADIAN DIVISION MATHEWS CONVEYER COMPANY 
PORT HOPE, ONTARIO 


For more data, circle this page number on cord at back —p> 


ELLWOOD CITY. PENNSYLVANIA 


PACIFIC COAST DIV., warnews Convever COMPANY WEST COAS 


167 











With this new, sectional design Niagara condenser you 
avoid the many troubles due to faulty condensing and 
get at all times the full capacity your refrigerating plant 
should afford. 


You benefit from extra saving in upkeep labor and 
expense. The casing of this new condenser is made of 
sections each separately removable, giving you access to 
all parts for easy inspection to head off dirt and corro- 


sion, to clean the coils easily from either side. 


You benefit from greater efficiency in condensing. A 
simpler method of using evaporative cooling improves 
heat transfer. You benefit from Niagara features that 
remove super-heat before condensing and keep the sys- 
tem purged of oil. You save 95% of the cooling water 


cost. 


You benefit from a low first cost, lower freight cost 


and less expense in erection. 


Capacity range is from 90 to 240 tons. Write for 
Niagara Bulletin 131. Find out how your plant can 


save expense this season. 


NIAGARA BLOWER 
COMPANY 


Dept. F.L, 405 Lexington Ave. 
New York 17, N. Y. 


District Engineers in Principal Cities, 








RA Zz 40 Years Service in Industrial Air Engineering 
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and delivered to the feed chute or 
hopper leading to the dicer. A wire- 
mesh belt (with cleats) could be used 
to lift the vegetables out of the sepa- 
rating tank at an angle and provide 
drainage 

Whether or not this treatment com 
pletely removes stray wood splinters 
depends upon the specific gravity of 
the vegetables. Pickles, of course, are 
heavier than wood. As latter floats 
to the surface, it could be observed 
and removed. For floating vegetables, 
however, supplementary — treatment 
might be required. 

A possible method of wood removal 
is to direct a high-pressure water spray 
against the inclined draining conveyor 
from the under side. This tends to 





Q.—What is the procedure for 
manufacturing tabasco sauce? 


A.—Cook tabasco peppers until thor- 
oughly disintegrated, and then run 
through a sieve to remove seeds, etc. 
Cook 25 gal. of tabasco pulp, along 
with 5 Ib. of salt to 214 gal. Then 
add 5 gal. of 100-grain vinegar, and 
cook an additional 5 min. Finally, fill 
190-F’. sauce into bottles, and pasteur- 
ize. 





wash any splinters to the surface and 
carry them downward against the flow 
of vegetables and into the dump 
tank. 

One further precaution: Put a non- 
metallic section on the discharge side 
of the dicer, and install an inexpen- 
sive metal-detector there to monitor 
the diced product flow. Then, if a 
knife should be broken in spite of 
the preliminary separating treatment, 
a signal would immediately operate 
and the process could be shut down 
for correction. 

In case the knife blades are steel, 
a magnetic trap on the diced product 
discharge would be valuable. How 
ever, most stainless steels are not sufh 
ciently magnetic to be caught, 


Ham-Like Soup Base 


Question—Can you furnish us with 
a formula for a ham-like soup base? 


Answer—Here’s a basic formula you 
might try 

Yeast-base bouillon powder, 24.5 
lb. salt, 38.0 Ib.; sucrose, 21.0 Ib.; 
dehydrated onion powder, 2.5  Ib.; 
smoked yeast, 6.25 lb.; monosodium 
glutamate, 1.5 Ib.; dextrose, 6.0 Ib.; 
and smoke flavor, 0.35 Ib. 

Mix 85 parts of above with 15 parts 
of vegetable oil. Use 1 oz. to 1 qt. of 
water.—-Roy E. Morse, Professor of 
l’ood Technology, Rutgers University, 


New Brunswick, N. ] 
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Cooling Fish Sticks 


Continued from page 6] 


sweep arm gently transfers the sticks 
from infeed conveyor to a “dump” 
conveyor that feeds them into spaced, 
stainless-steel mesh baskets. ‘These 
are suspended from chains that move 
vertically in advancing toward the 
unit’s discharge end. 

After 15 min. of travel, sticks are 
cooled to 60-75 F. Then the sam 
baskets level off to form a conveyor 
packoff table as they return to the 
starting point in the cooler. 

Incorporated into the line is an au- 
tomatic carton former (Kliklok), which 
supplies boxes to a belt running above 
and parallel to the packoff table. This 
arrangement permits considerable 
space saving and efficient handling. 

Sticks are packed in two layers of 
five, then the carton is automatically 
closed, coded, and wrapped. Finally, 
packages are tray-fed into plate freez- 
ers, cased automatically, and stored at 
zero F, 

The cooler measures about 48 ft. 
long, 5 ft. wide, and 84 ft. high. Its 
stainless and structural-steel frames are 
electrically welded, while the finish is 
of white enamel. 

The drive mechanism has a safety 
throw-off switch that stops the ma 
chine in case of overloading. And this 
switch is adjustable with individual 
work loads. Drive motor is 4 hp., 60 
cycles, 3 phase. A 5-hp. fan motor is 
wired for 220v, 

Cooling is by refrigerated air sup- 
plied by a Freon-12 system that uses 
two 15-hp. compressors—one for each 
line. Air velocity in the cooler is low 
enough to avoid dislodging of the 
sticks, yet sufficiently high for efficient 
heat transfer. Air temperature stabi- 
lizes at about 40 F. after the initial 
heat load on the cooler is removed. 

Sticks are laboratory controlled in 
every stage of their processing. Ini- 
tially, bacteriological and organoleptic 
tests are run on all incoming fish and 
breading materials, Then, samples are 
regularly taken at various points along 
the line. These are checked for bac- 
teria count, taste, appearance, and 
weight. 

In addition, operators checkweigh 
the sticks at several points 

But sanitation is the basis of quality 
control at Teddy’s and it receives the 
special attention of a night cleaning 
crew. All batter feed lines and pumps 
are cleaned every night. The fryer is 
drained through a filter, then treated 
with a solvent-type sanitizer and wiped 
dry. All conveyors are scrubbed as are 
the baskets in the cooler. And the 
cooler’s residue collectors are cleaned 
out. 

End (Resume reading on page 62 
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Order Cuts or Moulds 
to YOUR Specifications! 


BONED TO YOUR SPECIFICATIONS! 
MOULDED TO YOUR SPECIFICATIONS! 























WE'LL SHIP IN ANY QuanrtTiry! 


Now meat processors can order cuts to their own specifications — fresh or frozen. Our 


refrigerated trucks deliver your special order to your plant ready for further processing 
and packaging — just as specified. You have no trimmings to dispose of . . . no waste 
you save capital investment... you save time and increase production, Sell all the meat 
you buy. All this extra special service, plus the controlled quality you specifically order, 
adds up to savings for you. All meats U. $. Government inspected. 


Packi 
ROSENTHAL oo" 
SLAUGHTERERS AND PROCESSORS OF 


BEEF © VEAL © PORK © MUTTON © LAMB 
FORT WORTH, TEXAS 


Ger IN 


pw We, 5 
oe” UtH Now ™ . 


Special Or 

® thal Padling Comp 
?. 0. Box 8 

Fort Worth, Texas 
Telephone MArket 6-2803 
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stronger 


...new Contour-Welded Stainless pipe completely 


free of bead or undercut 


You can’t even feel the weld on new TRENT- 
WELD stainless pipe and tubing, thanks to the 
new, exclusive Contour-Welding* process. 


Here’s How It Works Contour-Welding, shown 
in detail below, is an entirely new and patented 
process of making welded pipe and tubing. It 
results in a weld that conforms to the exact 
contour of the pipe. And the weld is so smooth 
you can’t even feel it. There’s never a hint of 
weld-bead or undercut, where corrosion or 
erosion can get started. 


New TRENTWELD Is Better Than Ever Now you 
get all of the proved-best features of TRENT- 
WELD — uniform stainless strip... wall thick- 
ness that never varies throughout the pipe or 


tube ...curvature that’s always ‘in-round’ — 
plus new Contour-Welding which extends this 
uniformity to the weld zone itself. What’s more, 
Trent’s superior cold-working facilities mean 
an even stronger pipe with smoother flared or 
flanged ends. Result: New TRENTWELD out- 
performs any other pipe, welded or not. 

Put Contour-Welded pipe or tubing through 
any test you like. But the best test is your next 
job, especially if it’s a tough one like a high- 
pressure hydraulic system...a line carrying 
corrosive chemicals . . . or high-velocity sys- 
tem. New TRENTWELD comes in any size 
or gage... and in most grades, including Has- 
telloy, Zirconium, Zircoloy, Titanium and 
19-9-DL. You can use it with confidence — it’s 
a product of Trent, tube mill specialists. 
*Contour-Weld is the trade mark of the 


Trent Tube Company for its process of welding pipe and 
tubing which is protected under U.S. Patent 2,716,692 


Why Trent’s Exclusive Contour-Weld Process Means Smoother Welds... 


Normally, in producing welded pipe, the weld is made at the top. But 
gravity plays a nasty trick. It tugs at the fluid metal in the weld zone, 
pulling it down toward the middle of the pipe. The result, particularly in 
the heavier gages, is a perceptible bulge where it hurts the most — right on 
the I.D. surface. If you try to get rid of the bulge — at fair cost — the 

metal is undercut — and corrosion and erosion start there 





But Trent put a stop to that — simply by going into partnership with 
gravity. With their exclusive Contour-Welding process, they weld at the 
bottom — and gravity works for them. For then, the bulge is in the opposite 
direction — blending in perfectly with the contour of the pipe itself 


STAINLESS STEEL TUBING 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiary of CRUCIBLE STEEL COMPANY OF AMERICA) 
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Ob 
this ? 


BE SURE OF A 
PERFECT CONICAL 
SHAPE SPRAY 
ALL THE TIME 
WITH Monarch 


For a perfect spray. Many food 
processing plants prefer Monarch 
nozzles. 


This advanced design nozzle re- 
duces clogging and guarantees 
dependable food processing ap- 
plications to 
* WAX FRUITS 
e RINSE VEGETABLES 
* POWDER MILK 
DRY EGGS 
WASH FILTER CAKE 


HUMIDIFY 
BANANA ROOMS 


Send for catalog ! 


MFG. WORKS, INC. 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 
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Useful New Books 


& Government 
Publications 





Power of the Consumer 


Economics or Consumption by 
W. C, Cochrane and C., S. Ball. Pub 
lished by McGraw-Hill Book Co., 
Inc., 330 W. 42nd St., New York 
City 36. 1956. 481 pages. 64 x 94 
in,, cloth. Price: $6.50. 


Combining theory and _ statistical 
inalysis with up-to-date description, 
book provides the key to decision 
making in the household, It strives to 
develop an understanding of the deci- 
ion process, as well as its nature 

Nhe behavior of individuals and 
groups is covered. Book also includes 
a discussion of income statistics 


Key Line Operation 


Mopern Cremicar Processes, Vol. 
IV Published by Reinhold Publishing 
Corp., 430 Park Ave., New York City 
22. 1956, 202 pages. 8 x 114 in., 
cloth, Price: $5. 


Fourth in a series designed to pro 
vide an up-to-date reference to modern 
chemical processes, book contains in- 
formation of definite value to food 
plant management. 

Of the nineteen processes illustrated 
and explained, three deal specifically 
with food; Malting, Salt Manufacture, 
and Vegetable Oil Refining. Informa 
tion on background, installation, oper- 


ation, economics, and personnel is In- 
cluded for each. A forecast of changes 
and technological improvements is 
ilso presented. 


Applied Fluidization 


ium Frow ww Practice edited by 
J. BR. Caddell. Published by Reinhold 
Publications Corp., 430 Park Ave., 
New York City 22. 1956. 119 p 


54 x 74 in., cloth. Price: $3.00. 


Based on an 
try” symposium, sponsored jointly by 
the Philadelphia-Wilmington Section 
of the American Institute of Chemical 
Engineers, and the University of Penn 
sylvania, book contains data on the 
applications of fluid flow in industry. 
Discussion is restricted to the flow of 
liquid, including slurries in pipe line 
and pumps, and to simple applications 
for gases, 

It begins with a review of basic prin 
ciples needed to understand fluid flow 
problems. Difficulties involved in de- 
sign, selection of components and 
equipment are covered. Last chapter 
discusses trends in research. 


“experience in indus 


The Economic Mind 


An INTRODUCTION TO E;CONOMIC REA 
soninc published by the Brookings 
Institution, 722 Jackson Place, N.W., 





FE REPRINTS AVAILABLE 


Difficult-to-find practical information on food plant operations and materials 
is available in the “roundup” reports and articles listed below. Single-copy re- 
print prices are given. For orders of 20 or more, there is a 25% discount. You 
order the reprints by cireling the corresponding numbers on the Reader Service 
Coupon, inside the back cover. You will be billed when your order is filled. 


8. Newer Ingredients 

Twenty-page report on the newer in 
gredients which aid in producing better 
food producta (May, 1952) It includes 
detailed articles on these subjects (1) 
Guide to Optional “Chemical” Additives 
(2) Antioxdants Provide New Flavor 
Controls. (3) Industrial Enzymes Now 
Speed Natural Processes. (4) Food Emul 
sifiers Bring New Highs in Uniformity. 
(5) Beaweed Pxtractives Find Versatile 
Uses in Foods 


9. Vacuum Cooling 

Eight-page special report covering the 
use of efficient vacuum cooling in a wide 
variety of food processing operations to 
save costly process time, reduce labor, 
increase output, and avoid spoilage losses 
(October, 1952). Preference data for 
specific types of applications are presented 
in this engineering study 


10. Packaging Materials 

Sixteen-page report on how to get better 
production-line performance with packag- 
ing materials and containers (March 
1952) It ineludes these comprehensive 
articles (1) Develops Your Package 
for High Output. (2) How Properties of 
Materials Affect Packaging Speeds. (3) 
Nipping Production Slowdowns by Pre- 
checking Supplies. (4) Tips on Ordering 
Materials for Top Performance (5) 


FOOD 


Proper Storage of Your Stock Averts Line 
Headaches 


11. Sanitation 

Six-page report on “How To Assure 
Top Sanitation in Your Processing Equip 
ment” (Jan. 1952) This report was a 
preprint of one section of a practical book 
on food plant sanitation prepared by As- 
sociation of Food Industry Sanitarians. 


12. Materials Handling 


Twelve-page report entitled “How Mod- 
ern Materials Handling Gives New Spurt 
in Processing’’ (March, 1951). Case his- 
tories of important savings through more 
efficient handling are presented. And the 
different types of handling equipment are 
described and illustrated 


13. Mixing 


Four-page roundup of progress in plant 
mixing methods and equipment, plus a 
forecast of what is ahead (Oct. 1953). 
Performance data are included as yard- 
sticks of what can be achieved 


14. Aseptic Canning 

Eight pages, including foldout picture 
flowsheet, describe, evaluate, and illus- 
trate in detall the continuous, short-time, 
high-temperature aseptic canning process 
that won the 1951 Food Engineering 
Award, (June, 1951) 
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Washington 6, D. C. 1956. 335 pages. 
Cloth. Price: $3. 

How do free markets function? 

Can we control business cycles? 

What is the impact of labor unions 
on worker, employer, and economy? 

These and many other challenging 
questions may be answered with the 
method of analysis presented in this 
book. Readable and absorbing, the 
work provides the layman with the key 
to economic reasoning, enabling him 
to cope with the continuing flow of 
information, special pleading, and 
advice. 

Current economic problems ire 
used as examples in tracing the funda 
mental principles of economic reason 
ing. Charts provide further ellucida- 
tion. 


Filters in Industry 


FinTRATION MANUAL FOR PropUCT 
Desicners published by Purolator 
Products, Inc., Rahway, N. J. 1956. 
32 p. 84x 11 in., paper. Price: $1. 

Handy as a single convenient source 
of data on filters and filter application, 
manual collects most of the recent in- 
formation on developments in filtra 
tion and filtration equipment. Infor 
mation needed by a design engineer for 
early planning and development work 
is included. 

Simple methods for determining fil 
ter size are given when it is technically 
practical. Applications which require 
special study, however, are not ne- 
glected. 


Booklets and Reports 


VacuuM REQUIREMENTS FOR CANNED 
Tomartors. Published by Quartermas 
ter Food and Container Institute, 
Chicago 9, 64 pages, paper No 
charge. Proceedings of Department of 
the Army symposium 


197rn AnnuAt Time AND Morion 
Srupy AND MANAGEMENT CLINIC. 
Published by Industrial Management 
Society, Chicago 1, 152 pages. Price: 
$3. Transcripts, charts, forms, and il 
lustrations cover proceedings of clinic. 


Factnity Design Uritizinc GAMMA 
RADIATION FOR MEAT PASTEURIZA 
rion (TID-8002). Published — by 
Atomic Energy Commission, Wash 
ington 25, D. C. 13 pages, paper. 
Price: 20¢. Monograph in Industrial 
Atom series 


1956 Direcrory or Pusric Rerric 
ERATED Warenouses. Published by 
National Association of Refrigerated 
Warehouses, Washington 5, D. C 
No charge. Listing of member plants, 
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TEFLON 
. GUIDE 
RAILS 
PROTECT 


PRODUCTS, 
PACKAGES 


With TEFLON-faced guide rails, 

on conveyors and packaging 
machines, handling spoilage is 
minimized, sanitation is simplified, 
packages do not become streaked 
or smeared. Why? Because nothing 
sticks to TEFLON, the slipperiest 
material known. Chemically inert, 
having zero moisture absorption, 
tasteless, odorless— TEFLON also 
prevents food contamination and is 
the easiest material to keep clean. 


TEFLON-faced steel guide rails are fabricated by 
the United States Gasket Company in any length 
up to 12 feet and in widths from % in. to 2% in. 


duPont TEFLON is bonded on % in. 

steel bar leaving the surface unmarred by 
mechanical fasteners. Shot-welded studs on the 
metal side are provided at designated points 
for attaching to equipment. Special shape 
guide rails are also available to specifications. 


Ask your U.S. Gasket—Belmont Packing 
Distributor or write for 
Bulletin No. GR-301. 


UNITED STATES GASKET CO. 


Camden 1, New Jersey 


U.S. GASKET - BELMONT PACKING 
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JUICE 


without specks or defects 


Even from badly 
cracked tomatoes 


with these WY 


SIMPLICITY SCREENS 








FRANCIS C. STOKES COMPANY, one of the country’s largest tomato seed producers, 
reported that the installation of FIVE SIMPLICITY TOMATO SCREENS resulted in a 
marked improvement in their operation, quolity-wise, They found thet even when 
handling badly cracked + toes, they obtained juice which was relatively free from 
black specks, or defects, The screen's operation resulted in quite a saving on trimming 
labor. 

Simplicity Double-Deck Screens are specifically designed for better seed removal. 
Stokes reported excellent germination of the tomato seed removed. 





Simplicity Screens improve tomato processing because their efficient balanced gyrating 
action and larger screening area provide as much as 50% more handling capacity. A 
richer tomato product results when all the juices and pectin are scrubbed from the 
skins by the action of the screen. 

Simplicity all stainless steel construction and removable trays cut cleaning time to a 
minimum, Check with your Simplicity representative today! 

FOR INFORMATION ON SIMPLICITY TOMATO, DEWATERING, AND SEWAGE SCREENS, 
WOVEN WIRE SCREEN CLOTH AND VIBRATING CONVEYORS, WRITE... 








[Gimplicity |] 


SALES REPRESENTATIVES IN ALL PARTS OF THE U.S.A. 
FOR CANADA: Simplicity Materials Handling Limited, Guelph, Ontario 
FOR EXPORT: Brown and Sites, 50 Church St., New York 7, N. Y. 
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with storage space, personnel, railroad 
lines, insurance rates, investment fig- 
ures, and special services. 


REQUIREMENTS FOR THE SANITARY 
Propuction or Sweer CREAM AND 
Mitk vor Manuractrurinc. Pub- 
lished by Dairy Products Improve- 
ment Institute, Ithaca, N. Y. 48 pages, 
paper. Manual and statement 


Omar's Evaluation Program 


Continued on page 51 





of candidates to fill these anticipated 
vacancies, as indicated in the evalua- 
tion program. Any deviation between 
“neededs and availables” is immedi- 
ately apparent. Thus, additional train 
ing or expanded recruiting efforts may 
be indicated. This is perhaps best 
illustrated by our accompanying man 
agement inventory sheet. 

Now, from the evaluations, indi- 
vidual promotion lists are made for 
every major job classification. On 
these are posted the individual's name, 
job title, age, years of Omar service, 
present job service, current perform- 
ance rating, future executive position 
recommended, and time expectancy. 

It has been found that such infor 
mation is extremely valuable in the 
day-to-day planning of company ex 
pansion programs, as well as ie filling 
vacancies within the organization. 


Why Supers Okay It 


The company has found supervisor 
approval of the program wholehearted, 
in fact almost overwhelming. Super- 
visors say they are at last confident 
that both they and their work are 
being very carefully analyzed and dis- 
cussed, 

They now are certain that their in 
dividual status is being recognized by 
top management. And furthermore 
they feel that future decisions as to 
their training and promotion, will not 
be based simply on a passing concept 
of just any given member of manage- 
ment, 

A prime factor promoting super- 
visory approval is the number and 
extent of advancements attributed to 
the program in less than its first two 
years—namely, 58 promotions and 36 
desirable transfers. 


How Management Sees It 


As for management's appraisal, a 
brief of the effort tells the story: 

Each district manager personally 
gives one to three days (depending 
on size of his district) to exclusive 
analyzing, discussing, and finally ap- 
proving of all ratings of employees 
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In turn, a two-day officers’ meeting 
specifically reviews and approves all 
company evaluations. Here, each dis- 
trict manager, as well as Omar indi- 
vidual officers and department heads, 
discuss their opinions—pro or con— 
relative to each supervisory person. 

It is doubtful that the top man 
agement of any other food company 
spends as much time doing this kind 
of evaluation. The fact that the 
president and officers gladly devote 
themselves down to the very details 
illustrates the importance they place 
on the overall evaluation program. 


Ups Employee Morale, Too 


The company has reported the pro- 
gram to all personnel—in as much, 
or more, detail as appears here—both 
in the employee publication and via 
other media. And this has had a 
valuable impact on worker morale. 

Employees now consider the pro- 
motional doors “more open”—encour- 
againg them, if they're ambitious 
enough to want advancement and de- 
termined enough to make the effort 
to get it. 

Further, they now believe promo- 
tion is something to aspire to, because 
they realize that their work perform- 
ances are being judged fairly and im- 
partially. 

As yet, Omar has no standard pro- 
cedure for selecting rank-and-file work- 
ers for assignment to first-level -— 
vision. However, this training of all 
management, from first level on up, 
has definitely augmented the manage- 
ment’s ability to pick better men from 
the ranks. And the result has been 
a general uplift of employee spirit. 


What Management Has Learned 


The procedure constantly gives 
management much beneficial informa- 
tion. Thus, individual training and 
counseling programs are sharpened. 

In addition, the various charts 
simplify the analyses for drafting 
training needs and developing and in- 
stituting the programs. The system ef- 
fectively brings to light the men most 
“likely” for executive posts and who, 
therefore, should receive executive de- 
velopment. 

Still another important factor: 
Those supervisors whose work falls to 
unsatisfactory grade are thus readily 
spotted. They are then subject to 
being probationed. 

This involves a positive program for 
the man’s improvement. Committed 
to writing, discussed with the proba- 
tionary worker, and then put into ef- 
fect, this plan is designed to “lift 
back” the employee, both for his own 
welfare and that of the company. 


End (Resume reading on page 52) 


FOOD ENGINEERING, MAY, 





DAY JUMBO MIXERS , . « mect 


every requirement for maintaining a thorough blend of chocolate 
products under sanitary conditions at The Nestlé Company, Inc., 
Fulton, N. Y. For instance: seals may be furnished of sanitary con- 
struction requiring no packing, and of such simple design as to 
permit thorough cleaning in a matter of minutes between batches— 
(no more black specks working into product from stuffing boxes). 

Outboard bearings on all models allow plenty of room for 
normal cleaning and maintenance. Special agitators available for 
blending high shortening content products. Heating or cooling 
jackets, dust covers and many other optional features available. 
For complete information write for Bulletin 800. 


in mixing equipment 


THE J. H. DAY COMPANY 


4932 BEECH ST., HORWOOD, CINCINNATI 12, OHIO 
Division of Cleveland Avtemetic Machine Compeny 


Eastern Canada: Brantford Oven & Rock Co., Utd., Brantford, Ontario 
Western Canada: British Conadion Importers, Vancouver, British Columbia 
Mexico: 1. de ia Pena e Hijos, $.A., Nazas 45-A, Mexico 5—D.F, 
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Continental’s Perma-Lining gives 
100% coverage plus uniform 
film thickness 


a cs 
Continental’s 





LGD 


Steel containers give 
modern protection to 
bulk food shipments 


Now, the 100% protection of Continental’s 
sanitary Perma-Lined steel shipping containers is 
available for foods. Hot-sprayed within the formed 
container, and fast-baked, tough enamels cover every 
square-inch of inner surface. Even side- and bottom- 
seams, often a problem, get complete, uniform 


COV crage. 


Backed by our vast experience in tailor-made 
packaging, Continental Perma-Linings are available 
for almost every food product. In addition, our 
research department is fully prepared to develop 


new ones for your special use. 


Why not put modern Perma-Lined steel con- 
tainers to work for you? Just call your Continental 


representatiy e. 


CONTINENTAL € CAN COMPANY TRUE-TO-LIFE TORTURE. When the weit on 


this impact-tester drops, Perma-Linings must stand 
up to the same hard knocks they often receive in 
Eastern Division 100 E, 42nd St., New York 7 bulk tood shipments. Never-ending research by 
Central Division 135 So. La Salle St., Chicago 3 Continental scientists assures Perma-Lined steel 
Pacific Division Russ Building, San Francisco 4 containers of the highest quality. 


FOOD ENGINEERING, MAY, 1956 





KEEPING UP WITH THE FIELD 





Technical News @ 


Washington 


Highlights @ Economic 


Trends @ 


Labor Developments 





EURB to Test Potato Flake 


Market tests of a new potato flake, 
developed by USDA’s Eastern Utili 
zation Research Branch, will be made 
in 56, announces the EURB. 

The new instant product needs only 
addition of water and milk, say the 
researchers, to make a_ delicious 
mashed potato. 

Maine Potato Commission is sup 
plying a carload of tubers for process 
ing in EURB’s laboratory pilot plant. 
And two marketing specialists from 
the Maine Dept. of Agriculture will 
supervise test packaging design and 
marketing studies. 


Additives Cut Rice Oil Loss 


Costly losses in rice oil manufac- 
ture have been drastically cut from 
44% to a low of 17.4% by adding 
various compounds at starting point 
of the alkali-refining process, states 
USDA’s Southern Utilization Research 
Branch. 

Blackstrap molasses, sucrose, ethanol 
amines, and various alcohols have all 
been used with great success. Star per 
former, to date, is monoethanolamine. 
In lab tests, addition of only 1.8% 
of this chemical boosted production 
vields 23.6%. 


Ships to Move Bulk Wine 


Plans are being speeded for West 
to East shipment of bulk wine in 
tank ships, states California Transcon- 
tinental Wine Co., Fresno 

he company, which annually mar- 
kets 5,000,000-6,000,000 gal. of wine 
in the East, is now seeking terminal 
facilities. Here, would be 
pumped from ship to tank truck for 
regional distribution. 

Reason for the move, 
pany’s board of directors, is 
rate charged by railroads for 
wine shipment. 


Wwint 


declares com- 
the high 


bulk 


U. S. to Sell Ghee 


Ihe Pakistan Embassy has agreed 
to buy 3,527,000 Ib. of ghee in No 
10 cans from U. S. manufacturer 
Purchase price 1s > 160,000 and in 
cludes ocean transportation 

run 
1956 


Contract and shipping period 
from April 20 to July 16, 
USDA is financing the deal 
FOOD 
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Budget Hike of 15% Sought by FDA 
For Inspection, Manpower Boost 


Aiming for a big lift in its inspec 
tion activities this year, FDA plans to 
quickly win back some of the ground 
lost as a result of past budget cuts. 

Right now, its hopes ride on the 
Senate outcome of a $995,000 budget 
hike, sought by President Eisen 
hower and approved last month by the 
House. FDA is likely to get this 
additional money—giving it about 
$6,779,000 to spend in the fiscal year 
starting July | 

About two-thirds of 
will be earmarked for 
Balance will go to 
housekeeping and travel costs 

A vigorous recruiting program, 
already underway, will be further 
stepped up this year. FDA now ha 
258 inspectors, 31 more than it cat 
ried last year. Goal is 308 by June 
30, 1957. 

Marion B. Folsom, Health, Educa 
tion, and Welfare Secretary, says in 
crease will permit FDA _ to inspect 
13,800 establishments next year. ‘This 
is 24% more than estimated total 
for this year 

Also, Secretary 


creased inspection of imported foods, 


this addition 
staft 
meet 


increases 
increased 


lolsom plans in 


total 24,000 


Such examinations will 
this year, 29,000 next 

In trying to meet its program, FDA 
sees trouble from two sources. First, 
it’s getting increasingly difficult to 
recruit capable people for the inspec 
tion And second, the work 
load heavier year's 
increase in food output 

Manpower sought by the agency 
college graduates in chemistry—are 
not attracted by the comparatively low 
salary of an inspector, which starts at 
$4,300 per year. Industry will pay 
these men $5,000 or more initially. 

Both Secretary Folsom and FDA 
Commissioner Larrick emphasize, 
however, that the projected inspection 
increase will only bring the agency 
up to its 1950-53 level of activity. 
And the manpower will just 
bring personnel strength up to the 
1952 figure 

But Larrick has 
other plans for improving his agency's 
effectiveness This year, FDA _ will 
launch a search for new and simpler 
method And 
part of the budget boost will go for 

(Turn page) 


service 


gets with each 


boost 


Commissioner 


for analyzing products 


Pilot Project for Food Radiation In Action 


Unsterilized cans of food are 
by the Army Chemical Corps, which is 


method, Conveyor into 
through tank 


of radiation i 


drops containers 
(right) 


adjustable by varying rod 


1956 


ub jer ted to intense 
weking to solve 
position, 
that contains radioactive 


peed (lt 


yma radiation 
ervation 


proble me of th ow pre 


and a rod (arrow) pushes 


fuel rode 


cans 


from atomic reactors, Degres 


Army pl 





Industrial TV Makes Big Strides 
Following Equipment Price Cuts 


As a result of lowered prices, closed 
circuit television is making rapid 
strides in industry today, according to 
McGraw-Hill depart- 
ment. Virtually unheard of 10 years 
ago, this tool should interest all food 
processors who are eyeing automation 
of their product lines 

Principal attraction of this TV is 
that a can be placed where 
it is not safe or convenient for a 
human to go. Further, it saves man 
power, cuts accident hazards, and 
lessens chance of human error in 


economics 


Camictra 


process control, 

Once a camera is placed, it can be 
left unattended. Aim and focus are 
adjusted from a distance by remote 


control. And unit can be set to moni- 
tor anything from a single dial to an 
entire line. 

Unlike home reception, closed cir- 
cuit pictures are transmitted by a 
coaxial cable, and can be picked up 
only by receivers connected to the 
line. Such a system permits closer 
plant control by permitting viewer to 
observe widely dispersed operations 
from a single, centralized point. 

In the past, cost of equipment 
ranged from $5,000 to $9,000. Now, 
a camera-and-monitor station runs be 
tween $1,000 and $5,000. Mainte 
nance, including replacement of ex 
pensive camera tube, figures out about 
$750 per year 





FDA Budget Hike (Cont'd) 


scientific personnel to staff field lab 
oratories 

On the long-range picture, a task 
force by Deputy Commis 
sioner J. L. Harvey is already working 
on fiscal budget 1958. And all field 
offices have been questioned as to 
their most pressing needs. 

This planning is in line with recom 
mendations made by the Citizens Ad 
visory Committee that surveyed the 
Agency last year. They advised an 
expansion of three to four times 
present strength within the next five 
to ten years. 

The budget increase of 15%, now 
sought by the Administration, is in 
line with this committee’s suggestion 
of a 10-20% hike the first year of the 
expansion program, 


heade d 


USDA Studies Milk Dryers 
To Gage Efficiency 


What is average processing 
ciency in a milk-drying plant? 
gage the USDA researchers 
studied operations in 12 plants from 
New England to the West. Here's 
the results 

Yield of non-fat dry milk solids 
(NFDMS) averages 8.96 Ib. po 100 
lb. of skim milk. This is 96% of 
actual solids (9.08 Ib.), which con- 
tain a small amount of fat 

However, individual processors 
range all the way from 89% of per- 
fection to nearly 100%. Average dry- 
ing run 4% regardless of 
whether spray or roller drying tech- 
niques are used, and whether plant 
receives whole or skim milk to process 

Also, NFDMS-yield is directly tied 


to original butterfat content of the 


efh 
To 


answer, 


losses 


milk. Yield averaged 8.76 lb, NFDMS 
per cwt. when whole milk tested 
3.5% fat. Each 0.1% increase in 
fat test boosted NFDMS yield an- 
other 0.05 Ib. 


U. S. Gives Freeze Aid 


Emergency relief to European coun- 
tries—hard hit by recent freezes—now 
totals 185,000 tons of wheat, dairy 
products, potatoes, and grain feeds. 
But there is still no firm estimate of 
total crop damage, and its future 
effect on U. S. exports and surplus 
products, 

Greece, France, Italy, Spain, Portu 
gal, and Turkey have all shared initial 
food shipments, made on a straight 
giveaway basis under President Eisen 
hower’s special offer. 

These have been small, however, 
when gaged against normal U. S. ex 
ports—and may very well be expanded 
when damages are fully added up. 


Air Blast Unloads Truck 


Bulk sugar handling gains new speed with 
this 20-ton-capacity, pneumatic discharge 
truck. A 20-ton-per-hr. blower system, built 
into carrier, blasts sugar up to a height 
of 90 ft. into customers’ tubular receiving 
lines. California and Hawaiian Sugar Re- 
fining Co., San Francisco, has recently put 
six of the new units into service. 


FOOD 


Gains Chemistry Honors 


The 1956 Borden Award for research in 
milk chemistry was presented to Dr. Sam R. 
Hoover, assistant chief of USDA’s Eastern 
Utilization Research Branch, at recent 
American Chemical Society annual meeting. 
During presentation, ACS President J. C. 
Warner made special note of Dr. Hoover's 
discovery of the specific milk protein groups 
responsible for water absorption by casein. 
This basic research, he added, was of ex- 
treme importance in development of im- 
proved dried milk powders, 





Cocoa Men Pick Leaders 


Re-elected to lead the Association 
of Cocoa & Chocolate Mfrs. of the 
U. §. in 1956 are the following 
officers: 

President, C. C. Day, Nestle Co.; 
vice-president, L. W. Majer, Hershey 
Chocolate Corp.; secretary-treasurer 
and general counsel, G. P. Peyton, 
Washington, D. C 


Analyst Eyes Frozen Meats 
Predicts Big Rise By 1965 


“Packers have far more to gain than 
to lose by going into frozen meats, if 
only for the advantage of brand recog- 
nition.” Such is the conclusion of 
Milton E. Bevington, market analyst 
for Dewey & Almy Chemical Co. 

After interviewing a wide range of 
packers, freezer manufacturers, grocery 
chains, institutons, and others, he esti- 
mates frozen meat consumption, by 
1958, will be 2- to 4-times present 
production (about 325,000,000 Ib.). 
And that by 1965, processors will 
freeze 25-50% of total production. 

This will occur, asserts Mr. Beving- 
ton, despite added cost of freezing 
and holding facilities, and necessity 
for more reefer transports. 

For, the big packer can gain greater 
profit margins by maintaining brand 
identity, and by using freezer storage 
to level out price cycles—thus elimi- 
nating distress sales. 
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FDA Week Set for June 


Special attention will be paid to 
Food & Drug’s 50th anniversary 
through proclamation of a national 
Food & Drug Law Golden Anniver- 
sary Week, scheduled for June 24-30, 
1956. 

At this time, the food industry will 
join drug, chemical, and cosmetic 
fields in helping enforcement officials 
and consumer groups celebrate the 
event. Climax of the week will be 
jubilee ceremonies in Washington, 
D. C., on June 27, where a 3¢ stamp 
will be issued to commemorate the 
1906 act. 

To date, governors of five states— 
Massachusetts, New Jersey, Georgia, 
Tennessee, and Florida—have also 
reserved these seven days for FDA 
observances. 


Hors dOecuvres 


P Secretary Benson recently told pork 
processors to watch their marketing mar- 
gins and profits. Being so small, these 
margins and profits are pretty difficult to 
see. But the packers do watch them, Mr. 
Secretary, and very closely. Else they would 
disappear entirely 


> ‘The Secretary, of course, is interested in 
farmers. Just like the Congressmen who 
voted for farm votes when they passed 
that mixed up mess of a farm bill. 


P Apparently the idea was to put Ike into 
a political sandtrap. But he blasted out 
with his veto message 


> Americans now eat 17.2 billion more 
eggs annually than they would if eating 
habits had remained the same as in 1940. 
Seems most people change their diets 
when their purses get fat. 


® New York’s recent International Food 
Show introduced a new cocktail—vodka 
in passion fruit juice. A personal H-bomb 


P Rate of child-bearing by American 
women rose 114% between 1950 and ’54. 
Looks like old-fashioned motherhood is 
back and baby foods are here to stay. 


» Speaking of babies, Swift recently = 


sored a name-the-baby contest in which 
the top prize was the weight of the win 
ner’s baby in gold (cash equivalent). Shows 
a good understanding of values 


> Several-days-old bread is being turned 
into tasty tidbits. A West Coast bakery 
dices the stiff, dry loaves, enrobes the 
pieces with a hard-butter coating, puts 
them into bags, and sells them for a dime. 
Demand for this TV-snack exceeds the 
supply. Looks like they'll have to make 
stale bread on purpose. 


P’Tis said that at least 75% of all the 
packageable produce still is not packaged 
But to judge by the mob at the recent 
Packaging Exposition, several thousand 
mivs are out to correct that situation 
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IN PACKAGING Cottage Cheese, 
Sour Cream, Potato Salad, Honey, 
Cream Cheese, Gelatine Salads 
You'll speed up production, save a fortune 
on labor costs, and have better, more 
sanitary packages, with fully automatic 
Anderson equipment. Use Model 34-F 
for any size or make of nesting round 
cup up to and including pints... Model 
34F-20 for sizes up to 32 ounces. 


DISPENSES — 
FILLS 

AND CAPS 
18-58 PER 
MINUTE 


Anderson equipment is preferred for simple opera- 
tion and dependable performance — proved by 
actual daily use in dairy and food plants. 


Write for Bulletin 5-10 


ANDERSON BROS. MFG. CO 
ROCKFORD, ILLINOIS 


To ween MONEY 


MAY CONCERN: 


If your production costs are higher than they ought 
to be, you very likely can do something about it. Often 
one change in a method or process 
can make the difference between loss 





ae ® : — > 1 ee] xy 
NAA Kc = > = Se and profit. We'd like a chance to con 
} —~ Ao . 


\ NA a= sult with you and see if such a change 
A in method won't improve your profit picture. (It cer 
AwA\ tainly has paid off for many other firms). The best 
part is, that it won't cost you one cent to find out. Just 
clip the attached coupon and mail it. When you do, 
NY one of our trained conveyor belt representatives will 
, visit you to discuss and examine your particular prob 
lem and offer suggestions that will show you how 
Cyclone Metal Processing Belts may cut your produc 
tion costs below the ulcer level. These suggestions will 
be tailored to YOUR problem . and no obligation 

How can you lose? Do it, today 

CYCLONE FENCE DEPARTMENT 


AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION, WAUKEGAN, ILLINOIS 
UNITED STATES STEEL CXPORT COMPANY. NEW YORE 


MAIL THIS COUPON 


Cyclone Fence 
Dept. H-56, Waukegan, IIlinois 


Please have your trained representative call on us to 
discuss our production problems 


Name 
Company . 
Address 


City .. 


UNITED STATES STEEL 


For more data, circle this page number on card at bock —p 





Researcher Accents Design Pointers 
From Package Market Studies 


“Packaging is not just the label or 
color on the box. It is total presenta 
tion of the product to the consumer 

in the shape or form he wants to 
buy”, stressed Richard Manville at 
American Management Assn.’ 
National Packaging 
Atlantic City 

fo point this up, Mr 
(Richard Manville Re 
York City) cited three 
after’ examples from the 
try 

First, 
()’ Sea 


recent 
Conference in 


Manville 
earch, New 
‘befor and 
food indus 
a study was made of ‘Taste 
Krozen Vish Fillets’, distrib 
uted by O’Donnell-Usen  Fisheric 
Boston. It disclosed that the package 
needed more appetite appeal, finished 
product legibility 
would permit advertisement of othe: 
products in the line, he 
these 
prepared, mounted on 
dummy packages, and exhibited to a 


md a wi Ipper that 


cde lared 


lo gain ends, twelve nev 


designs wer 


carefully selected group of women. 
They were asked, among other que: 
tions, which design caught their eye 

Winner was a mouth-watering, 6 
color gravure showing a broiled fillet. 
When product was marketed in the 
new overwrap in 1955, sales jumped 
50%, against an industry gain of 
only 15%. 

Further, studies by DuPont, states 
Mr. Manville, show that customers 
spend 90 sec, per purchase in self- 
service food stores. And a given pack- 
age has only 2 sec. to stop the shop- 
per's eye! 

I'his was dramatized, he declared, 
in the case of Bunte Bros. candy. The 
old package more prominence 
to conmpany name than to product 


vave 


identification. And product designa 
tion often consisted of three or mor 
where one would do better 

In the new package, instead of call 
ing the product “banquet mints”, it 


words 


was simply designated “mints”. ‘This 
title was featured across the width of 
the entire bag. And packages were 
printed in different, metallic-ink colors 
that harmonized with bag contents. 

In one marketing test, the new 
package outsold a competitor by 37% 

even though Bunte’s candy was 
priced 4¢ higher. 

Best brand identification, says Mr. 
Manville, calls for a color symbol, 
then a name, then a slogan—in that 
order. 

Several years ago, General Mills’ 
Betty Crocker Brand had weak brand 
and family identification, and lacked 
quality emphasis. ‘To correct this, 
GM boosted brand identification with 
a strong oval symbol, and_ stressed 
quality with better illustration. ‘The 
family-line resemblance was height 
ened by use of a consistent color on 
all packages. 

Result: GM has quadrupled its cake 
mix sales over the past five years, 
while general market for this product 
has merely doubled. 





Antibiotic Dip Plus Ice 
Boost Fish Freshness 


In the future, 
for fresh-caught fish will probably be 
obtained by combining a solution dip 
with storage in antibiotic-ice, claims 
Dr. Alex A. Malaspina, Chas. Pfizer 
& Co., Inc 

Che dip—a 50-100 ppm. concentra 
tion of the antibiotic,—quickly in 
hibits surface bacteria, he explains 
Storage in ice, added 
ppm. of a broad-range antibiotic, com 
pletes the job of combating bacterial 
spoilage 

his procedure, 
lois, of the same compan 


maximum protes tion 


to which is 


Lang 
rreath 


claims J. D 


will 


extend fishing voyages and level out 
canning and freezing production. 

These benefits should offset the 
initial cost of the he adds, 
+ to 4c per Ib. 


process 
now estimated at 4 


Appert Award to Proctor 


Recipient of the 1956 Nicholas 
Appert Medal is Dr. Bernard E. Proc 
tor, Head of Food Technology Dept., 
Massachusetts Institute of Tech 
nology, Cambridge. Presentation will 
take place during the 16th annual 
If’T’ meeting in St. Louis, June 10-14 

Dr. Proctor is noted for his research 
studies in “cold. sterilization’ of 


foods 


Bulk System Speeds Raw Sugar Handling 


A staggering total of 110,000 tons of raw sugar is 


the California & Hawaiian Sugar 
system, which includes three similar collec 


devised to eliminate us 


Refining Corp 
ting depot in 


of burlap containers 


these bulk receiving bins at 
plant at Crockett, Calif. Handling 
Hawaii, cost $9,500,000 


thu cutting handling costs and steamship 


pile d in 


lt was 


loading and unloading times. Four large gantry cranes, equipped with drag-line buckets 


and elevators, remove 


through a hoppertype seale and deposit 


200 


product from ship holds 


it in one 


then 


steel bins 


Conveyor network whisks sligar 


of the 


nite 
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Spore Test Checks Cook 


Processors now have a simple and 
fast method for pinpointing efficient 
retort temperatures, announces Ameri 
can Sterilizer Co., Erie, Pa. 

Test strips, treated with heat-re- 
sistant bacterial spores, are placed in 
retorts and processed with the food. 
After cook, strips are sent to Ameri- 
can’s laboratory where they are cul- 
tured to give sure evidence of steriliza- 
tion index, 

Control slips double check against 
inadvertent exposure of process cul- 
tures. ‘Test strips are available coated 
with any of three organisms 


Dairy Men Pick Officers 


lected for 1956 are the following 
officers of the Dairy Products Im 
provement Institute, Inc. 

A. C. Fisher, General Ice Cream 
Corp., Schenectady, president; Dr. A. 
C. Fay, H. P. Hood & Sons, Boston, 
vice-president; R. C. Hibben, Inter 
national Assn. of Ice Cream Mfrs., 
Washington, D. C., treasurer; and 
Dr. A. C. Dahlberg, Dairy Products 
Improvement Institute, Inc., Ithaca, 
secretary and advisor to board 


Summer Food Courses 


I'wo short courses in food engineer 
ing and chemistry are scheduled for 
presentation this summer. 

At Massachusetts Institute of ‘Tech 
nology, “Perspectives in Food ‘Tech 
nology” will instrumentation 
ion-exchange, filtration, dehydration, 


cover 
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sanitation developments, and other 
food engineering aspects from June 
18-29, 1956. 

Sponsored by American Oil Chem 
ists Society, a course at Purdue U. 
will deal with various angles of oil 
refining, filtration, extraction, and re 
lated operations. Dates are July 16-20. 


Managers Must Aid Labor 
States NCA President 


More concentration should — be 
given to human relations in the food 
industry, urges William U. Hudson, 
president, National Canners Assn. 

lor, enthusiasm and good moral 
unong employees does not generat 
pontaneously It filters down from 
top management 

[hus, employers should learn that 
workers crave recognition and eco 
nomic security, even above such fac 
tors as wages and hours 

\dvancing technology, while ben 
eficial, increases instability, states 
President Hudson. l’o counteract 
this, management must solve prob 
lems in industrial relations. The job 
cannot be done by government. 


Briefly ... 


@ NEW FLOUR MILL will be built near 
Port-au-Prince, Haiti, at a cost of $4,500,- 
000, says the newly-formed Caribbean De- 
velopment Co. Capacity of the ultra- 
modern plant will be 1,750 barrels of flour 
per day. 


@TUBED FOODS are being tested by 
Army Quartermaster Corps for feeding jet 
pilots while they are aloft. Containers 
have space-saving advantage and pilot can 
eat contents without removing oxygen 
mask 


@ PACKAGE MACHINERY SALES, on 
the installment-buying plan, have more 
than doubled since World War II, ac- 
cording to a C. I, T. Corp. survey. Such 
purchases now account for over half of 
total sales. 


@NEW COIN VENDER, now being 
readied for production, turns out hot 
seasoned popcorn, s aled in a plastic bag 
High frequency radio waves pop kernels 
on demand 


@ GENERAL FOODS has produced its 
first documentary film, “Harvest of Con- 
venience”, to show consumers how com- 
pany processes its products. 


@® NUTRITION OF MILK will be 
probed by American Dairy Assn. this 
year. Planned are three new research proj 
ects covering essential amino acids, pro 
tein in infant feeding, and fat absorption 
and transport in human 


@ WASHED RAW SUGAR will be used 
exclusively by Maui Pineapple Co. for its 
56 pineapple pack. Company has in- 
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EYE Ls - aR 
LEVEL 
READING 


Auto-Lite Temperature Indicators are 
ideal for use in processing and stor- 
age rooms, and for installation on 
equipment where temperature indica- 
tion is desirable. 


Model F-1 (illustrated) is available with maximum visibility dial; 
choice of temperature ranges from minus 60°F to plus 750°F; 
flexible tubing for remote reading or rigid stem for direct mounting. 
Adjustable electrical alarm contacts slightly higher. Priced from $22. 
Send for new catalog describing Auto-Lite Temperature Indicators 
and Recorders 





THE ELECTRIC AUTO-LITE COMPANY 
INSTRUMENT AND GAUGE DIVISION 


TOLEDO 1, OHIO 
NEW YORK CHICAGO + SARNIA, ONTARIO 


TEMPERATURE INDICATORS AND RECORDERS 

















VIKING "Sanitor" PUMPS 


GIVE YOU 


Sanitary Construction 
Simplicity - Service 


You get all these with Viking 
“Sanitor”’ pumps, plus... 


Fewer Parts -- Longer Life 
Reversible Operation 
Even Flow 


Hydraulic Balance 
Slow Speed It is the ideal pump for all types of liquid and semi- 
Self Priming liquid food products. Sizes 20, 35, 50 and 90 GPM 


Fig. 175 Unmounted Viking “Sanitor” Pump 


available in 39 models 


Less Weight 
3A Approval 
Easy Take-Down 


Fast Cleaning ‘ VIKING PUMP co. 


O-Ring Seal CEDAR FALLS, IOWA, U.S.A 
In Canada it’s "ROTO-KING" Pumps 
SEE OUR CATALOG IN SWEETS 


For complete intormarion, 
send today for catalog section re. 


For more data, circle this page number on card at back —e 201 





STANDARD) HERSEY 


WRITE FOR OUR CATALOG 
We are one of the 
World's largest 
manufacturers of 
Rotary Dryers. 


DRYERS 


More than 30 types of dryers 
available including direct 

or indirect heat and 

high or low pres- 

sure steam. 


)/STANDARD STEEL CORPORATION 


5045 BOYLE AVE., LOS ANGELES 58 + 15 PARK ROW, NEW YORK 45 


Coding Problem? 


There’s a Gottscho automatic code-dating machine 
for every package, every purpose 


A Bottom-Coder 


This portable, space-saving unit imprints 
codes on bottom of jars, bottles, cans, etc, as 
part of an existing production operation. Im- 
print surface may be flat or concave, flush or 
recessed. Wheels right up to the line, can be 
moved about at will. ("Model TB’ MARKO. 
CODER IMPRINTER) 


Other standard Gottscho 


el - , 
Top-Coder 


This motor-driven imprinting attachment 
places code-dates, other changeable legends 
on top surface of round or rectangular cans, 
canisters, jar covers, cartons, boxes. Attaches 
to conveyor or packaging machine. Gives 
consistently clean, sharp imprints . . . accu 
rately positioned in any desired location 
on package top. (ROLAPRINTER ‘'700’’ 
MACHINE) 


imprinting machines available for side-coding, label-coding, wrapper coding. 


Submit details of your coding preblem for 


appropriate literature and our recommendation 


ADOLPH GOTTSCHO, INC. 


Automatic 
Production-Line 





(tse 
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Dept.G, Hillside 5, N. J. 
In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 


CODING, MARKING 
IMPRINTING 
MACHINES 














FOOD 


stalled an ion exchange unit to remove 


impurities, 


@®FOUR SCHOLARSHIPS in 
and engineering, worth $6,000 each, have 
been established by Food Machinery & 
Chem, Corp. They will be governed by 
National Merit Scholarship Corp 


cicnce 


Action On Standards 


Following have been taken 

y the Agricultural Marketing Service 

ood & Drug Administration 

FDA) on U.S. Standards and allow 

able tolerances of various pesticides 

on raw agricultural commodities. Ref 
erences are to lederal Register. 

Mozzarella cheese, part-skim mozza- 
rella scarmoze cheese, part 
skim scarmoze cheese, ricotta cheese, 
and part-skim ricotta cheese, Stand- 
ards of Identity, F.R., Mar. 15, p 
1658. 

Cheddar chees« 
establishment of U. S. Grade 
ards, F.R., Mar. 28, p. 1859 

Barley, AMS proposed revised U. $ 
Grade Standards, F'.R., Mar, 28, p 
1887. 

Asparagus, canned, AMS proposed 
amendment U. S. Grade Standard 
F.R., Apr. 6, p. 2245. 

Cheddar cheese, AMS establish 
ment of U. S. Grade Standards, cor 
rection in F.R. Mar, 28, F.R., Apr. 
5, p. 2167 

On sweet potatoes, fat of cattle, 
goats, sheep, and swine, tolerances of 
DDT, F.R., Mar 2112 

On almond hulls, grapes, almond 
lemons, lettuce, 


Systox, F.R., 


action 


chee SC, 


AMS 


pro OSC | 


Stand 


3] Dp 
' 


mcats, 
pecans, tolerances of 
Mar, 31, p. 2113 

Notice of withdrawal of tolerances 
of Diazinon, F.R., Feb. 28, F.R., 
Mar. 31, p. 2113 


Qn — grapefruit, 


grapetruit, 


limes, 
and 


PR 


lemons, 


oranges, tangerine tangelo: 


kumquats, proposed tolerances 


Mar. 17, p. 1702 





Schedule of Events 


May 
l lf Armour R irch Foundation and Nu 
lustrial nuclear technology 


Museum of Science & In 


leonics, in 
miference 
dustry, ¢ hicago 

Society tor Advancement 
nent material 
Hotel Statler, New York City 
American Assn. of Cereal Chemists, 
innual meeting; Commodore Hotel, 
New York Cit 
National Flexible 
Edgew 
American 
nanagement nference; 


velt, New York City 


of Manage 


handling conference 


Packaging Assn 
ater Beach Hotel, Chicago 
Management A n., gener i] 
Hotel Roose 


American Society of Refrigerating En 
gineers, annual meeting; Hotel Shera- 
ton-Gibson, Cincinnati 


8—Material Handling Institute, annual 
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exposition; American Material Han 
dling Society (5-7), conference; Cleve 
land Public Auditorium 
14—lInstitute of Food Technologists, an 
nual meeting; Hotel Jefferson, St. 
Louis. 
14—-National Confectioners’ Assn., conven 
tion & exposition; Hotel Statler and wes 
Mechanics Hall, Boston. 
Society of the Plastics Industry, na 


tional exposition; New Coliseum, New , ‘a 

York City. : Vo 

Annual Material Handling Training "] A 
i 7: nal 


Conference; Lake Placid, N. Y. 
Grocery Mfrs. of America; Hotel 
Greenbrier, White Sulphur Springs, 


W. Va. : x -_ ° ath era <9, rati it 
American Dairy Science Assn., annual : ae oat U e 


meeting; U. of Conn., Storrs 
—International Congress on Food Dis ; . iff 
tribution; Rome, Italy ; pee eat it Oh ule. Carries the load at the eee Soe 
2—-National Macaroni Mfrs. Assn., an et. ie Ld ’ gan Cold Storage measuring y 
nual meeting; Wentworth-by-the-Sea, Pee 160 feet .. . lately built near Benton Harbor 
Portsmouth, N. H of <i i a Here eleven Frick ammonia compressors 
Processed Apples Institute, annual Frick square-finned coils cool the quick-freeze 375,000 pounds of foods 
meeting; Hotel Greenbrier, White ‘8 million-pound freezer storage. daily at minus 30 degrees; store 18,000,- 
Sulphur Springs, W. Va s 000 pounds at zero; and hold a 75,000- 
-FAO Interim Committee on Fish - 2s bushel storage for fresh fruit at plus 30 
Handling & Processing, international | 
meeting of technologists; Rotterdam, 
Netherlands 


The frozen-food storage is cooled with 
6,440 feet of the new Frick square-finned 
ceiling coils. Installation by Hayes Brothers, 
Inc., Frick Distributors at Indianapolis and 
South Bend 


q . Whether you need air conditioning, ice 

é f making, quick freezing, or other refrigera- 
Steel-Belt Conveyors 3 ting services, you're safest when you 
specify FRICK. Write now for literature 
and estimates 





Continued from page 68 





tion of | deg. from the horizontal. oe “ 

Since small-diameter idlers are Battery of 11 Frick ammonia compressors 
turned with greater difficulty than at So. Mich. Cold Storage Co 
large ones, and also because they 
wear faster, idlers of 6-in. dia. ar 
usually installed, being considered as 
nearest to the ideal size. 

As for inspection of idlers, frequent 
observation of their running, even if 
only casual, is in order. For if an idler 
does not turn it will soon become flat 
at the point of contact with the belt 
and so require replacement. 





Cleaners and Scrapers 


As noted, a major advantage of the 
steel belt conveyor is the ease and 
assurance with which it can be cleaned 
and sterilized at the end of processing. 
Hot water, detergents, and steam can 
be applied to the hard metal surface 
without injury to the belt. 

When food products in concen 
trated or slurry form, such as orange 
juice or coffee extract, are dried on 
a steel belt conveyor, a “doctor” or 
other type scraper is employed for 
effective removal of the dried product 
from the belt. 

Other scraping and cleaning de- 
vices, such as rotary brushes, are em- 
ployed to keep belts free of lumps, 


crumbs, and fine powder: 
were for 


To prevent any foreign substances HLLUSTRATED CATALOG 

from being carried between the belt ASHWORTH B R OS. ’ INC. y- OMC-56 
N ( STER, VIRGINIA 

and the tension-end or tail-pulley, a W IMCS 5 7 sol (jie 
plow-scraper may be installed on the Sales Atlonta + Biol + Choslone,N C + Chicago + Cleveland + Dalla = Doe 
—_ 5 : » he - - Greenville, §. C. + Los Angeles + Louisville + New York + Philadelphia + Rochester 
return strand to sweep the belt clean. Engineers: ae - pate Poul « Conadion Rep., PECKOVER'S LID., Toronto * Montreal 

Should pieces of metal, or other 
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COMPARE 
the Construction 


of Philadelphia 
FLUID 


AGITATORS 


Exclusive Low Head Room Design— 
maximum bearing span with mini- 
mum headroom * Helical Change 
Gear Set, within housing, allows for 
ready selection of up to 14 standard 
speeds * Heavy Duty Thrust Bearings 
permit use of standard units for con- 
ditions of high pressure in closed 
tanks * Large Heavy Duty Output 
Shafting results in less shaft deflec- 
tion at stuffing box or mechanical 
seal, steady operation of long over- 
hung agitator shafts * Heavy Duty 
Inboard Bearing Support provides 
extra rigidity resulting in superior 
gear performance and life * Spiral 
Bevel Gears of Hardened Steel, ac- 
curately lapped for long and quiet 
operation * Field-proven Dry-Well 
Construction prevents oil leakage 
down output shaft * Labyrinth-type 
seal on input shaft allows effective 
sealing with minimum friction °* 
. » » Plus a complete Fluid Agitator 
Engineering Service, backed by 
over 62 years of experience. 


Write for 
Bulletin 


A2-55. 


j HILADELPHIA 


INCORPORATED 


ERIE AVE. AND G ST., PHILADELPHIA 34, PA 


te . ’ ue ave 








hard i ubstances, ip between 
and the belt, the latter 1 
A] Oi oft 


ind build up 


the pulley 
ery likely to be damaged 
materials reach the pull 
n it, the belt may be throw 
ilignment. 
lo make 
build-up of food 


n out oft 


certain there 
product 
pulley, a pulley 
talled above th 
raper on the return strand 


scraper ma} 
“snow-plow 


Belt Alignment 


fail to track 
correct alignment usually 
adjustment of the 


movable be ng of the head pulley 


If belt 
thi pulley 


can be restored b 


prop ny on 


On a well designed conveyor, one ter 
minal bearing commonly 3 
with a one-bolt adjustment for cor 
recting improper tracking. Usually 
just a fraction of a turn of the bolt i 


equipp a 


ufficient for readjustment 

Vertically 
frequently installed to prevent belt 
from rubbing against any obstruction, 
erve to detect deviations of the belt 
as a result of misalignment and faulty 
tracking 

Guide rollers can also be employed 
to adjust limit switches. Or limit 
; alone can be used to relay an 


mounted guide roller 


witch 
electrical impulse to actuate either a 
hydraulic cylinder or electric motor 
for adjusting the pull y and thus cor 
rect alignment. Seldom does adjust 
ment require a movement of more 
than vw in 


Belt Care 
And Maintenance 


l'‘ension of belts should be checked 
frequently, because proper belt ten 
sion is required at all times. To de 
termine whether tension is correct, 
check the sag of the belt between 
the idlers of the lower strand 

Che correct amount of sag will var 
with the spacing between the idlers on 
the return strand, varying from vs in 
on 10-ft. idler spacing to 28 in. for 
pacings up to 26 ft. Incorrect tension 
is rectified by adjusting the take-up 
bearings or changing the take-up coun 
terweight. 

This adjustment is the only on 
which may have to be made with rea 
sonable frequency. It specifically 
should be made routine where tem 
perature vanations in processing ope! 
itions cause belt 
contraction (which often 
in tracking) 

It is quite important in such appli 
cations, and wher 
to be made manually, that supervisory 
personnel know exactly how to mak« 
the adjustments 
ingly can be responsible for correct 


expansion and 
result in 


change 


adjustments ar 


hese men accord 


tracking 
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‘he steel belt itself should be in- 
ind checked regularly. Be 
ure that all edge are 
rounded, that there are no fatigue 
crack Aiso that there are 
vections 

If the edges have turned up lips, or 
other roughin they should be filed 
mooth to prevent the development 
of fatigue crack (his smoothing of 
may correct the rubbing con 
responsible for the 


per ted 


smoothly 


no tor 


the edg 
dition which wa 
lip 

Now, if a fatigue crack is detected 
it the edg of the belt, cut out a 
crescent-shape piece where the crack 
ippears and file the edges smooth 
If a crack is discovered anywhere ex 
cept at the edge of the belt, then 
drill small holes at each end of the 
rack to prevent it from spreading 


Joining and Patching 


Should the belt be accidentally torn 
by severe impact, or by catching on 
ome obstruction, then cut out the 
torn section and splice in a new piece 
ot belting. 

Ihe procedure here is the same as 
employed for joining belt ends: First 
move the take-up bearings as far for 
ward as necessary to overlap, and also 
to line up the ends, using a_ belt 
stretcher if necessary. The ends should 
be cut with shears at right angles to 
the sides. 

Next punch rivet holes, using a 
die-bar” as a guide. ‘Then counter 
ink the holes, put in the rivets, and 
hammer them home. Finally, file the 
rivet-heads smooth and level with the 
belt surface 

Whenever a steel belt conveyor is 
out of use for a long period—as is com 
mon between seasonal operations in 
ome food fields—the belt should be 
removed from the conveyor, greased 
thoroughly, and wound into a tight 
coil, adequately secured. This is a 
particularly important protective meas 
ure when the conveyor belt is of the 
carbon steel type 
i'nd (Resume reading on page 69) 


Physicists’ Techniques 


Continued from page 60 





running and recording cooling and 
heating curves to obtain these meas- 
urements. The bath temperature is 
ontrolled by a potentiometer so that 
there is a constant rate of heat re- 
moval or input to the sample at all 
times. The curve is drawn by a re 
corder, actuated by a thermocouple 
in the sample. Sample container is 
designed for high sensitivity in detect- 
ing changes in slope of the curve, and 
only 4 g. of sample is required. 
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Dough Rheology 


From the point of view of the food 
technologist and cereal chemist, 
dough rheology should not be con- 
sidered as an end in itself 

This was the opinion of I. Hlynka, 
Grain Research Laboratory, Winni 
peg, Canada, 

On the one hand, it may be used 
to establish the relation between meas- 
ured physical properties of dough and 
the quality of the baked loaf. On the 
other hand, the rheological technique, 
together with test baking and analyti 
cal chemical procedures, will jointly 
contribute to the eventual elucidation 
of the molecular architecture of dough 
structure. 

Because of their several limitations, 
load-elongation methods have not 
been used a great deal for fundamen- 
tal studies. However, an interesting 
adaptation to dough rheology has been 
made. The method which has been 
called structural relaxation depends on 
the observation that properties of 
freshly mixed doughs or of doughs 
that have been worked change mark 
edly with time. 

The dough is said to relax. If a 
series of dough is stretched on the 
extensograph for different rest periods, 
allowed from the time the test sam- 
ples are shaped, one obtains a school 
of load-elongation curves or extenso 
grams, 

To obviate the necessity of evaluat 
ing the strain, the condition selected 
is a common basis is the load at a con 
stant sample deformation against 
time. This gives a structural relaxa- 
tion curve which characterizes the 
properties of the dough tested 

The rheological basis of the struc- 
tural relaxation method has not been 
tudied adequately. However, it is rea- 
sonable to consider that extensograms 
constitute a family of curves, as has 
been shown by alveograms 

These curves are related through 
the stress-strain curves to the distribu- 
tion functions. If the stress at a fixed 
sample elongation corresponds to a 
modulus on the distribution function 
in the same way for each of a family 
of extensograms, the structural relaxa- 
tion method would then have a sim 
ple rational — basi: Whether | this 
issumption, as an approximation, is 
justified remains to be established 


Potential Role 
Of Nuclear Reactors 


General requirements of a radiation 
source for ionization processing of 
foods was discussed bv R. J. Beeley, 
Atomics International, Division of 
North American Aviation 

These fall into two general classes: 
(1) Fission products in various forms, 
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PROPORTIONERS 
& BLENDERS 


. eliminate costly 
batching with closed 
system compounding 
of liquid components. 
Accuracy yields uni- 
form, controlled 
product. 


WRITE FOR CATALOGS 


SYSTEMS $ 


FROM RECEIPT 


METERS & 
FILTERS 


; control inven 
tory and quality from 
storage or tank car 
through — plant with 
meter-printed tickets 
for accounting of liq- 


uids handled. 


FILLERS & 
PACKAGERS 


; automatically 
control delivery and 
packaging of plant, 
process or end-prod 
uct liquids faster at 
lowest cost with 
Bowser systems. 


. all equipment available on lease 


or purchase payment program. 


dicile). 7.4 Mme) jj leq + tau oie he Me OL REL 


CHICAGO + CLEVELAND 
LOS ANGELES 


BOWSER, INC., 1326 E. 


DALLAS + KANSAS CITY 
NEW YORK 


Creighton, Fort Wayne, Ind. 








MON DIEU! 


a RES YL 


Joint filler 


Harder, denser, corrosion resis 


longer floor life be sure 


Drehmann. Write for bulletin JE 





Every Kind 


Quick Delivery 


Plates, Structurals, 
Bars, Sheets, Tubes, etc. 


Carbon, Alloy, Stainless 


“\)) Nf’ \f Steels, Babbitt Metal. 


tant. For 


RYERSON 


to specify Joseph T. Ryerson & Son, Inc 


DREHMANN PAVING & FLOORING CO. a. C¢. * 
Est. 1869 Pittsburgh * Buffalo + Chicago + Mil- 


Originator of Brick Floors * 


Gaul & Tioga Streets, Philadelphia 34, Pa 


507 Fifth Ave., New York 


i7_WN.Y 


waukee 








Plants at: New York * Boston + Walling- 
ford, Conn. * Philadelphia + Charlotte, 


Cincinnati + Cleveland + Detroit 


* St. Lowls * Los Angeles * Sen 


Francisco * Spokane * Seattle 
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Insure Uniform 
Quality Cooking 
DOUBLE-CHECK 
with COOK-CHEX 


The Easy-To-Use 
Cooking indicator Tag 








When a Cook-Chex is attached to a 
retort basket. Anyone in yout plant 
can double check, at a glance, two im 
portant facts! 


The basket has, or has not, been 
through the cooking process. 


it has, or has not, been subjected 
te proper cooking conditions. 


These two facts are important to you 
because they eliminate the usual prob- 
lems of: a wrong cook schedule, keep 
ing baskets in sequence, and the pos- 
sibility of “losing” uncooked baskets! 


Easy-to-use Cook-Chex signal these es 
sential facts automatically! Cook 
Chex, produced with a purple chemical 
ink, turn color to green only after your 
proper cooking conditions have been 
achieved, Cook-Chex react to precise 
conditions of temperature, steam and 
time; and, may be ordered to meet 
your specific cooking requirements. 
Cook-Chex are also excellent as a low 
cost, permanent record for your cook 
ing-room operations, 

Double-check with Cook-Chex to insure 
uniform quality in your food products. 
Send for supply of Cook-Chex samples. 


(COOK: CHEX 


Another product by ASEPTIC-THERMO 
INDICATOR COMPANY 





Aseptic: Thermo Indicator Company 
11471 Vanowen St., North Hollywood, Calif. 


Please send a FREE supply of Cook-Chex for 
use with a cooking process of 
degrees F., for minutes 


Name 
Position 
Company 


Address 
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and (2) materials made active by ex- 
posure to the neutron flux in a re- 
actor. 

Of the latter, three are of interest 
Cobalt-60, which can be produced in 
existing reactors and transported to 
an irradiation facility; sodium-24, 
which is produced as a byproduct in 
sodium-cooled power reactors and 
must be used on the reactor site; and 
manganese-56, which is best produced 
in a reactor expressly for this purpose, 
and which must be used on the re 
actor site 


Measuring Food Quality 


\ new instrumentation setup that 
makes it possible to record the spec- 
tral transmittance curve for intact 
fruits and vegetables was described by 
K. H. Norris, USDA, Beltsville, Md. 

Ihe block diagram consists of a 
grating monochromator to illuminate 
the sample, an integrating sphere to 
collect the light transmitted by the 
ample, and a recording photometer 
to measure and record the Foht energy 
incident on the sphere surface. 

In the instrument assembled in 
the laboratory, a variety of sources has 
been used, including the xenon-arc 
lamp, a zirconium arc lamp, and a 
ribbon-ilament tungsten lamp. A 
Bausch & Lomb grating monochro- 
mator, with the addition of a syn- 
chronous motor to drive the wave 
length drum, provides the necessary 
spectral scanning for wavelengths 
from 200 to 1,400 millicrons. 

l'ilters are used to eliminate second 
order energy, to remove stray light, 
and to adjust the spectral response 
characteristics. Sample is positioned 
on a sponge-rubber holder, which pre- 
vents the incident beam or any re- 
flected light from entering the sphere 
without going through the sample. 

(‘he instrumentation has been used 
to measure the transmittance of 
samples varying in size from tomato 
seeds to large grapefruit. It is hoped 
that small watermelons can also be 
measured 

The following have been detected: 
Internal browning of apples not ap 
parent from external appearances, 
small amounts of grecn in interior of 
otherwise full red tomato, internal 
black rot in potatoes, and blood in 
intact eggs 

This also appears to be a good 
method for indicating the average 
color of a sample, although it has not 
been evaluated for this purpose. It 
should also be possible to use this 
technique to measure and evaluate 
compositional factors that show strong 
absorption bands, within the wave 
length range of the instrument 

Internal defects are difficult to de- 


FOOD 


tect, but here physical methods can 
be most readily applied, and other 
techniques cannot compete. X-ray 
units are now being used to inspect 
grain for the detection of insects 
within the kernel. Similar techniques 
can be used to spot internal defects 
in fruits and vegetables. The possibili 
ties for much wider application of 
X-ray inspection are very good. 

Transmission of visible light 
through agricultural products can also 
be used to indicate defects. This 
technique has been used to detect 
blood spots as small as % in. dia. 
in intact eggs. It is also possible to 
detect various types of decomposition 
in eggs by these techniques. 

Fluorescence measurements can be 
used to indicate internal as well as 
surface defects. Many of the com- 
mon decay-producing organisms pro- 
duce chemicals which fluoresce when 
exposed to ultraviolet light. 

Unfortunately, numerous chemicals 
common in agricultural products 
fluoresce. But it is possible in many 
cases, by proper choice of excitation 
and wavelength, and by spectral 
analysis of the fluorescence, to dis 
tinguish the decay from the natural 
material. 

Thus, it has been possible to de- 
tect the presence of pseudomonas 
fluorescence in the albumen of intact 
eggs by measuring the fluorescence ex 
cited by violet light. 

The fluorescence measuring tech- 
nique has many possible applications 
which have not been fully exploited. 


Processing With Sonics 


Ultrasonics is suffering from over- 
promotion and insufficient knowledge, 
according to Quentin McKenna, re- 
search physicist, Hughes Aircraft Co. 
He said additional research was neces- 
sary before high frequency waves can 
be used in the preparation of foods 
on a broad economical basis. 

Discussing applications that have 
been suggested in food processing, 
he mentioned the effect of cavitation 
on cellular matter. It has been found 
that ultrasonic energy can be used 
to destroy bacteria, which suggests 
the possibility of sterilizing foods with 
it. Required exposure time is long, 
however, and if insufficient energy is 
used, some bacteria will multiply faster 
in a sound field. 

Citing an investigation with choco- 
late syrup, it was found that, at cavi- 
tation level, ultrasonic vibrations ac- 
tually increased growth of thermo- 
philic spores. Chocolate milk made 
from the irradiated syrup showed bac- 
terial counts, after pasteurization, five 
times as high as the controls. 

Another disadvantage of ultrasonic 
ENGINEERING, 
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sterilization is that solid matter other 
than bacteria is also crushed. The 
mixture is actually homogenized. This 
rules out many food applications 

A more encouraging field is extract 
tion of flavor-bearing substances. In 
Germany it is used to extract bitter 
substances from hops in the brewing 
One installation uses a 500w 
generator at a frequency of 1,000,000 
cvcles per sec. to treat 12,000 gal 
batches for 1 hr. Result is a 40% 
more efficient extraction, giving a sub 
stantial saving in hops. 

In extracting vanilla flavor from the 
beans, a boiling temperature is often 
used. But it results in the loss of 
aromatic substances, and reduction in 
flavor. Extraction at low temperatures 
is a slow and inefficient process. 

Ultrasonics allows extraction with 
out loss of aromatics. This is achieved 
by cavitation—the formation and vio 
lent collapse of various pockets. Much 
research remains to be done on this 
, particularly in flavor analysis 
Ultrasonic energy has a tendency to 
oxidize substances and, if appreciable, 
might alter the flavor 

A field which has been recognized 
as a potential application is the process 
of homogenization. Successful ho 
mogenization of milk has been accom 
plished using frequencies in the vi 
cinity of 1,000,000 cycles per sec 

To properly evaluate the process, 
however, it must be compared to the 
heat and pressure techniques in use 
today. A cursory analysis shows that 
ultrasonics is several times more ex 
pensive than the heat and_ pressure 
method. In addition, the milk must 
be pasteurized after treatment 


process 


proces 


Instrumentation 
In Chemical Plant 


Stressing use of automatic quality 
testing devices in his company’s plants 
in Wilmington, V. H. Hanson, FE. 
du Pont de Nemours & Co., called on 
the food industry to investigate the 
possibility of using such instruments. 

Our company, he said, uses color 


imeters capable of expressing color co 
ordinates in numbers and of detecting 


color differences the eye cannot dis 
cem. 

There are automatic 
control analysis on a continuous-flow 
basis which keeps pace with produc- 
tion. Such methods permit quality 
control without an interruption of 
production 

Largs losses can be 
avoided by employing modern instru 
mentation to determine the quality 
of raw materials, intermediates, and 
final products. 

End (Resume reading on page 60) 


advantages of 


ecconomu 
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FLEXIBLE STEEL 
CONVEYOR BELTING 


You are ready for any food process when you install this rugged 
La Porte Belting. It speeds up every food handling operation from 


loading bin to shipping dock. It resists loading impacts and 
provides a perfectly flat surface for containers, empty or filled. 


The durable, open mesh, flexible steel construction permits circulation of 
air and liquids around products in process and facilitates cleaning 


with steam gun or scalding water, Resistant to heat and cold, 
Available in any length and practically any width, 








LA PORTE | 








BOX 124 








Metso Cleaner is 
geared to fast methods. 
Use Metso in steam gun 
cleaning. Dissolves 
quickly, removing oil, 
grease and proteins, 
Special component also 
controls corrosive effect 


of alkali on metals, 


Get free copy—**Clean- 


ing in Food Industries’’. 


METSO CLEANERS 


PHILADELPHIA 
QUARTZ 
COMPANY 
1148 Public Ledger Bidg 
Philadelphia 6, Pa. 





1956 


Write TODAY for 


illustrated literature, prices. 


4 
ff MAT AND MFG. CO. 


La Porte, Indiana 


FOR THE LOVE O’MIKE 
Dp eit iy CANIM 
Joint filler 


Harder, denser, corrosion resistant. For 


longer floor fe be sure to specify 


Drehmann. Write for bulletin JE 


DREHMANN PAVING & FLOORING CO 
Originator of Brick Floors * Est, 1869 
Gaul & Tioga Streets, Philadelphia 34, Pa 


507 Filth Ave., New York 17,N_Y 


For more data, circle this page number on card at bock — 








high quality 
of your 
product 








with Heyden 
SODIUM BENZOATE 


Since all foods and beverages may contain bacteria or molds in 
varying amounts, a threat to the quality and reputation of your 
product is always present. To protect flavor, freshness, appearance 
and taste, Heyden Sodium Benzoate can be used as a safe, effective 
preservative. It's economical insurance; just 1/10 of 1% will help 
keep margarine, soft drinks, jellies, juices, condiments and other 
products from spoiling 

Heyden—a long established producer of Sodium Benzoate 
maintains highest purity and uniformity through modern specially 
designed equipment and close surveillance by research and control 
chemists. The U.S.P. Grade, in the form of Flakes or Powder, is 
available in 100, 50 and 25 pound fiber drums. A technical grade 
is supplied for applications where extreme purity is not essential. 

Contact the nearest Heyden sales office. Our representatives 
will be glad to discuss your requirements and see that you get a 


copy of our informative Sodium Benzoate booklet 


HEYDEN | 


CHEMICAL CORPORATION 


342 Madison Avenue, New York 17, N.Y. 
CHICAGO + CINCINNATI « DETROIT + PHILADELPHIA + PROVIDENCE + SAN FRANCISCO 


Benzaldehyde - Benzoic Acids - Benzyl Chloride - Beta-Oxynaphthoic Acid - Chiorotolwenes + Creosotes +» Formaldehyde + Formic Acid + Guaiacols 
Parahydroxybenzoates + Pentaerythritols - Propy! Gallate + Resorcinol - Salicylates + Salicylic Acid - Sodium Benzoate + Sodium Formate 
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Recent Inventions 


PRODUCTS oxidants—R. P. Tansey, 


Newark, and G. H. Schneller, 
Edible Ice Cream Container Basking Ridge, N. J. to Ameri 
Consisting Substantially of can Cyanamid Co., New York 
Pure Dextran—H. A. Toulmin, City. No. 2,731,390. Jan. 17 
Jr., to Commonwealth Engi 1956 
neering Co. of Ohio, Dayton, 
No. 2,731,349. Jan. 17, 1956 








Wart more information on any 
Pie Dough by Cre: aa of these recent patents - if so, 
“4 pm gr ishg — : igh array | obtain — Asap 
~_- oe “copies by writing direct to the 
Ratio Shortening, Mixing, Add- U. S. Patent Office, Washington, 
ing Water, Mixing Until Wa D. C., giving serial numbers of 
ter Is Absorbed—E. A, Busch, those you want and enclosing 
Sturgeon Bay, Wis. No. 2,731, 25¢ for each copy. 

350. Jan. 17, 1956 














Soup Concentrate Comprising Quick-Cooking Rice by Me Liquids Pasteurized by Direct Steam Injection, 
: : . 5 rie: a ) . P rs . . 
Sugar, Salt, Cooked Vegeta chanically Compressing Whol Expansion Units Preheat Feed, Cool Product 


bles Uncooked Vegetable Grains to Modify Their Struc 
°S, ke egetable ‘ , 

. A 4 7 con i aie t é wl »f S alo re ‘ i wc 
Sealine Kk 54. Gihed Caese ture Without Flaking~A. K. Incoming material at about | is atomized in chamber (1), 


Bey, Wis. to B. Greenblett, ag EY Stuttgart, Ark preheated to about 45C., then pumped to pasteurizer (2), Live 
} 


Chicago. Nos, 2,731,351-5 2,733,147. Jan. 31, 1956 steam distributor (3) sterilizes the liquid, which is next drawn 


Jan. 17, 195¢ into intermediate expansion chamber (4). It flashes to about 
‘ , 0 


yt as released steam goes to prehe ater. Product, further cooled 
Antifungal Composition Em EQUIPMENT to about 30C, in expansion unit (5), is discharged by pump 
ploying Salicylanilide and Halo- Casing Fastener With Die Cay 
gen Derivatives Thereof—L. ity, Cutting Edge, Vertically 
Reiner, Essex Falls, to Wallace Reciprocating Punch, Crimp 
& Tiernan Co., Belleville, N. J ing Means—M. J. G. Tipper, Wheel, Bucket, Tray-L. & Manley, Inc., Kansas City, Mo 
No. 2,731,386. Jan. 17, 1956 Oakland, Calif. No. 2,729,263 D. L. Fettkether, Farley, Iowa No. 2,729,416. Jan. 3, 1956 

Jan. 3, 1956 No. 2,729,365 Jan. 3, 1956 
Stable Vitamin Mixture Con- Meat-Loaf Molder Including 
sisting of Folic Acid, B-Com- Automatic Liquid Feeder Con-  Spring-Controlled Lid for Pop- Casing, Overlying Closure 
plex Vitamins, Water, Anti- sisting of Tank, Vertical corn Kettle—S. M. Waas to Plate With Axially Aligned 


Vacuum is provided by two-stage ejector (6) P. R. Laguilharre, 
Enghien-les-Bains, France. No. 2,732,308. Jan, 24, 1956 





How Marley AQUATOWERS* 
(you prog’ plctuto... 


The efficiency — and the cost — of your air conditioning 
or refrigeration system depends to a great degree on the 
efficiency of your water cooling tower. That’s why expe- 
rienced operators everywhere select Marley Aquatowers 
for every cooling requirement. Any cooling problem you 
may have concerning capacity, service conditions, or tower 
appearance has been pre-solved in the complete Aquatower 
line. No need to overbuy or overload Marley offers 
Aquatowers in 11 different sizes. 

















Right down the °56 Aquatower line, extra protection and 
longer service life are built-in features. All steel models 
are protected by MarClad a rugged new finish of inert, 
baked plastic. Forced draft wood models, by the very 
nature of their design and component materials, represent 
the ultimate in corrosion-resistant cooling towers. 


With local stocks in more than 300 cities, Marley packaged 
cooling towers are a sound investment that is always 
readily available. Remember, too, that just as the Aqua- 
tower line blankets the field of small-capacity cooling, 
larger Marley towers cover the water cooling front for 
intermediate and large capacities. 


The Marley Company 


* Trademark Reg Kansas City, Missouri 
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Chili ¢ Potato Salad ¢ Pie Fillings « 
Whipped Butter © Cottage Cheese ¢ Liquid 
Caramel ¢ Process Cheese ¢ Gelatin Salads 
© Cole Slaw . . . or what is your product? 


— 





YOU CAN package nearly any semi-solid, 
semi-liquid or viscous food product up to 10 
times faster with Triangle machines than by 
hand methods. Packages are clean. Weights 
are accurate (no check-weighing necessary). 
Filling is from the bottom up to eliminate air 
pockets. No fuss ...no muss...less labor... 
and far lower costs! 


FULL AUTOMATIC 
MODEL DS-1 


Automatically dis- 
penses, accurately 
fills and tightly caps 
paper, plastic or 
glass containers at 
speeds up to 35 per 
minute with one 
operator. Twin-line 
model available for 
70 per minute pro- 
duction. 


LOW COST TABLE MODEL 
This machine accu- 
rately fills up to 19 
packages per min- 
ute with one oper- 
ator. An all steel 
work table and hand- 
operated disc lid 
capper are optional. 


Write today for our 
New Bulletin No. DS-1 


E PACKAGE MACHINERY CO. 


6637 W. Diversey Avenue 
Chicago 35, Hlinoils 
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Opening, Screw, Air Valve, 
Apertured Front Plate~V. L 
Cheney, San Leandro, to Chip 
Steak Co., Oakland, Calif. No 
729,947. Jan. 10, 1956 


Cutting, Removing Device for 
Junches of Dough Strings 
M. and G. Braibanti, Milan, 
Italy. No. 2,730,050. Jan. 10 
Meat-Compressing Unit Ha‘ 
ing Elongated Base, Pivoted 
Cylindrical Trough, Compr 
sion Plate, Hopper, Air Cylin 
der, Piston, Plunger—J 
Riverside, Ill. No. 2,7 
Jan. 10, 1956 


Electric Can Counter Employ 
ing Directionally Responsive 
Sensing Means, Count Con 
trolling and Suppressing De 
vices—B, D. Beamish, New 
Roc he lle, N Y No 2,730 
301. Jan. 10, 1956 


Sausage-Casing Remover Em 
ploying Tube, Annular Secur- 
ing Means, Inlet for Fluid Un 
der Pressure—R. A. Schneider, 
Bridgeport, Conn, No. 2,730, 
754. Jan. 17, 1956 


Beef Dropper Comprising 
Roller-Mounted Frame Plate, 
Pivotally Supported Arm, Di 
verting Rail—O Garapolo, 
W. J. Richter, and L. L 
Campbell, Chicago, to Wilson 
& Co. No 2,7 30,963 Jan 17 


Machine for Orienting and 
Stemming Fruit With Stems— 
P. Wormser, San Francisco, 
ind H. E. Metcalf, Los An 
geles, to S & W Fine Foods, 
Inc., San Francisco. No. 2,731 
O51. Jan. 17, 1956 


Decorticator for Hulling Hu 
midified Grain Consisting of 
Vessel, Top Inlet, Bottom Out 
let, Vertical Shaft, Rotor Ele 
ments, Radially Extending and 
Upwardly Inclined Arms, Baf 
fles—E, Grimard, Liege, Bel 
gium, No, 2,731,052. Jan. 17, 
1956 


Fruit-Position Inspector and 
Segregator Having Rotary 
Member Positioned Above Car- 
rier, Radial Fruit-Grasping and 
Indent-Sensing Means, Con- 
trols—E. W. Carroll, Redwood 
City, Calif... to S & W Fine 
Inc San Francisco 
2,731,129. Jan. 17, 1956 


] oods, 


No 


Egg Grader Including Scales, 
Conveyor, Carrier and Rotary- 
Annular Members, Transfer 
and Separating Means—G. A 
Page, Detroit. No. 2,731,146 
Jan. 17, 1956 


Centrifugal Employing Station 
ary Hollow Shell, Rotor, Axial 


FOOD 
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Baffles, Inlet and Outlet Ducts 

G. J. Strezynski to De Laval 
Separator Co., Poughkeepsie, 
N. Y. No. 2,731,331. Jan. 17, 
1956 


Tendon Puller, Leg Severer 
Comprising Trough-Like Cav 
ity, Convex-Faced Rotary Ele 
ment, Power Means—S. B. Os 
borne, Medway, Mass. No 
2,731,664. Jan. 24, 1956 


Poultry Shackle With Support 
Element, Elongated Plate, 
Spaced Leg-Receiving Slots, 
Holding Member—R. S. Z« 
barth, Hickman Mills, to Gor 
don W. Johnson Co., Kansas 
City, Mo. No. 2,731,665. Jan 
24, 1956 


Vacuum Dehydrator Consist 
ing of Evacuable Chamber, 
High-Vacuum Pumping Means, 
Conduits, Valves, Condenser 

G. H. Bancroft to 
dated Vacuum Corp., 
ter, N. Y. No. 2,731,734 
24, 1956 


Consoli 


Roches 
Jan 


Freezer-Door Frost Preventer 
Including Continuous Grooved 
Heating Element, Heat Bulb, 
Thermostatic Control, Cover 
Plate—J. V. Grubbs, Sr., Mo- 
bile, Ala. No. 2,731,804. Jan 
24, 1956 


Smoke Detector Having Outer 
Casing Defining Darkened 
Chamber, Air Outlet, Trans- 
parent Tubes, Inner Light 
Proof Casing—C. C. Hall, Eal 
ing, London, England, to Spc 
cialties Development Corp., 
Belleville, N. J. No. 2,731,874 
Jan. 24, 1956 


Cereal Puffer Consisting of Ro 
tating Turret With ‘Treating 
Chambers, Movable Closures, 
Steam-Admitting and Synchro 
nizing Means—I’. C. Van Ars 
dell, Medina, and E. G. Gus- 
tavson, Stow, Ohio, to Quaker 
Oats Co., Chicago. No. 2,731,- 
904. Jan. 24, 1956 


Sliced-Fruit Processing Unit 
Employing Semi-Circular, 
Open-Tank Treating Bath, Ro- 
tor, Arms, Open-Basket Frames, 
Tripping Means—A. H. Mor- 
gan and G. A. Shuey, to Uni- 
versity of Tennessee Research 
Corp., Knoxville. No. 2,731,- 
905. Jan. 24, 1956 

Shrimp Breader Comprising 
Feed Conveyor, Batter Bath, 
Horizontally Spaced Breading 
Hoppers, Breading Supply and 
Recirculating Means—R.  T. 
Anderson, Brunswick, Ga., to 
Colter Corp., Palacio, Tex 
No. 2,731,942. Jan. 24, 1956 


Premixing System for Carbo 


nated Beverages—R. D. Hillis, 
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Nehi 
No 


Columbus, Ohio 
Corp., Columbus, 
2,732,117. Jan 


Poultry-Processing Unit Having 
Tank, Means for Conveying, 
Supporting, Leg Scalding — 
D. B. Van Dolah to Swift & 
Co., Chicago. No. 2,732,583 
Jan. 31, 1956. 


to 
Ga. 
24, 1956 


PROCESSES 


Dehydrating White Potatoes 
by Mixing Cooked Mashed 
Spuds With Ethanol, Separat- 
ing Liquid Phase, Recovering 
Dissolved Solids and Adding 
to Potatoes, Air Drying With 
Agitation—E. G. Heisler, Plym- 
outh Meeting, Pa, to USA. 
No. 2,729,567. Jan. 3, 1956, 


Refining Fatty Oils Continu- 
ously in Two-Stage Alkali Treat- 
ment by Using Steam From 
First Separation for Second 
Stage—I. A. Afzelius, Bromma, 
to Aktiebolaget Separator, 
Stockholm, Sweden. No. 2, 
729,662. Jan. 3, 1956. 


Molding Bread Dough Contin- 
uously by Sheeting to Fiat 
Elgonated Piece, Turning 90 
deg., Curling, Turning 90 deg., 
Pressure Rolling—F. F. Hansen, 
Pittsburgh. No. 2,730,051. Jan. 
10, 1956. 


Pitting Fruit by Heating Only 
the Portion Adjacent Pit to 
Reduce Adhesion — J. G. 
Aguilar, Concord, and G. W. 
Brown, Berkeley, Calif. No. 2,- 
730,149. Jan. 10, 1956. 


Making High-Protein Food by 
Forming Protein Dispersion, 
Adding Modifying Agent, Ad- 
justing pH, Extruding Into 
Coagulation Bath—R. A. Boyer, 
Cincinnati, and E. D. Saewert, 
Park Forest, Ill., to Swift & 
Co., Chicago. Nos. 2,730,447- 
448. Jan. 10, 1956. 


Improving Lactose Crystalliza- 
tion in Concentraded Milk 
Products by Adding Water- 
Soluble Compound Plus Crys- 
tallized Lactose, Pulverizing.— 
T. R. de Vries to De Coop- 
eratieve Fabriek Van Melkpro- 
ducten Te Bedun, Netherlands. 
No. 2,730,449. Jan. 10, 1956, 


Recovering Glutamic Acid 
From Partially Hydrolyzed Stef- 
fen’s Filtrate by Concentrating 
to 55-80% Solids, Crystallizing, 
Separating —F. A. Hoglan, 
Glenview, Ill., to International 
Minerals & Chemical Corp. 
No. 2,730,545. Jan. 10, 1956 


Concentrating Juice at Low 
Temperature by Preheating in 
Film-Type Unit Discharging to 
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Vapor Separator, Separating 
Water Vapor, Recovering Con- 
centrated Juice, Recirculating 
Portion of Concentrate Into Di 
lute-Juice Stream—J. E. Seeley, 
Long Beach, to E. A. Silzle 
Corp., Anaheim, Calif. No. 
2,732,008. Jan. 24, 1956 


Stabilizing Malt Beverages 
With Solution Including Guai 
aretic Acid and/or Derivatives 
Thereof, Water-Soluble Meta 
bisulfate, Base That Forms Salt 
of Water-Soluble Antioxidant 

A. S. Wahl, Chicago. No 
2,732,306. Jan. 24, 1956. 


Blending Streams of Potato 
Granules to Uniform Moisture 
Content by Mixing Continu 
ously in Fluidized Bed—G. H 
Neel, Albany, and M. 
Cole, San Pablo, Calif., 
USA. No. 2,732,307. Jan 


PACKAGING 


Hood-Capping Head Consist 
ing of Annular Cap-Engaging 
and Contracting Fingers, An 
nular Pivots, Cam—I. L. Wil- 
cox, Fulton, and N. S. Cole, 
Baldswinsville, to Oswego Falls 
Corp., Fulton, N. Y. No. 2 
729,379. Jan. 3, 1956 


Bottle Caser, Uncaser With 
Feed Conveyor, Transfer Unit, 
Assembly ‘Table, Crate Con 
veyor, Bottle Grippers, Pneu 
matic Means—A. G. Enock, 


Thame, to Graham-Enock Mfg 


Co., Ltd., London, England 
No, 2,730,279. Jan. 10, 1956 


Package Sealer Including Hol 
low Case With Separable Top 
and Bottom, Gasket, Elec 
trodes, Vacuum Connections 

J. J. Prohaska, La Grange, to 
Swift & Co., Chicago. No. 2, 
730,281, Jan. 10, 1956 


Pea, Bean Filler Comprising 
Revolving Liquid Tank, Aper 
tured Measuring Pockets, Tele 
scopic Adjusting Plugs With 
Air Vents, Spherical Rubber 
Balls Within Perforated Tubes, 
Stationary Cam ‘Track—O. 1 
Hutchinson, Salem, N. J. No 
2,730,284. Jan. 10, 1956. 


Bottle Carrier Having Fat 
Bottom, Vertical Sides, Up 
wardly Converging Top Walls 
With Elliptical Holes, Flanges 
—FE. T. Wahlbom, Rockford, 
Ill, to O. E. Griggs, E. Hart 
ford, Conn. No. 2,731,169 
Jan. 17, 1956. 


Container Filler Including 
Horizontal Tray, Pusher Mem 
ber, Receiving Slab, Drive 
Means~A. L. Conrad, New 
Iberia, La No. 2,732,112 
Jan. 24, 1956 
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... AND 


Clinton’s famous 
for service, too 





AM nipped 
cain corn: 
tea 
choice 
. sanowick of mushroom 
U “ e of tea 
sTRIPS 


ee of tee 


rings 
ol\e-G 


* salad’ 9 


steaming coft 
french fries 


bread & butter 


string Beans 
DESSERTS 
Choice of 
ice Cream 
Choice of 
Assorted 


Creamed Pees 


Corn” 
Fresh Pies 


pudding» 


Candies 


pEeveRAGE 


S , 
ik pottied Beer 


Coffee — Tea ™ 


“FOODS ENHANCED 

WITH CLINTON PRODUCTS 
FROM CORN: 

CORN STARCH 


CORN SYRUP 
REFINED CORN OIL 


® 


If you don’t find what you want on the menu — just 
ask for it. From soup to dessert, Clinton products 
from corn have been se rying pac ker  f baker }, 
candy makers, brewers and for 
years and years 


inners 


ice cream makers 


for starches, 


When a food processing problem call 
syrups or dextrose have Clinton give you a big 
serving of their technical service 

that 
food nae 


call 


As a Clinton “regular” you'll join a clientele 


includes 
America 


some of the biggest 


in lo insure 


on Clinton 


lity products 


FROM THE WORLD'S CORN CENTER 


prom ptness 





CLINTON FOODS 
Corn Processing Division 


CLINTON IOWA 
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CLOTHING 
TO FOIL 
ACID AND OIL 


Wear tough, comfortable clothing and boots made of 
Neoprene —coated outside and inside! Perfect for can- 
nery, dairy and packing house workers. Fights off fats, 
oils, acids. Resists abrasion. Made to last! 





U. S. NEOPRENE APRON 
« Heavy duty « Fully vulcanized 
double-coated white or biack 
neoprene « neck loop « hemmed 
edges « size 33” x 45” 











U. S&S. PEERLESS NEOPRENE SUIT 
¢ Neoprene coating outside and 
inside « full-length jacket « cordu 
foy-tip collar « bib-front overalis 
« black, olive drab or safety yellow 





NEOPRENE 
SHORT BOOT 
e duck lined e 
‘*Shockproof 
cushion sole e 
cleated sole and 

heel 


U. $. BUTYLAC 
GRAY SHORT BOOT 
© deep-cleated sole 
e resists fats, oils, 
acids 








Seld only through industrie! and retail stores 


U. S. INDUSTRIAL RAYNSTERS 
U. S. ROYAL RUBBER FOOTWEAR 


(unites States Rubber 


212 
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Men & Companies 





industry 


Borden Co., New 
has acquired Clover Brand 
Dairies, Inc., High, Point 
N. ( Resin Industries, 
Calif 


York 


City 


and 
anta Barbara, 


Campbell 
ceived 
Award 


chievement 


Soup Co. has re 
the Howard-Ford 
for outstanding a 
sale 


manage 


ment 


Coffee 

El 
full 
was established 
half 


Listo Instant 


San 


Cafe 
Plant, 
Salvador, is 


Salvador, 
now in 
operation, If 
half 


Salvadoran capital 


with American, 


Hunt Foods, Fullerton, Calif., 
construction of a 


sq. ft 
buallerton 


has begun 


225,000 warehouse in 


Lake of 
Co. M 


06.66% 


the Woods Milling 
mtreal, 
of the 
common stock of Inter City 
Baking Co, 


has acquired 


outstanding 


Langfield Ca., Oakland, Calif., 
has completed a refrigerated 


warehouse in San Leandro, 


Calif 


Libby, McNeill & Libby, Chic 
ago, build a 29,120 
sq. ft. manufacturing plant in 
Ocala, Fla 


will new 


Monarch 
Louis, Mo., 
a meat-packing plant at 


il 


Packing Co., St 
plans to construct 
Kast 
St. Louis, 
Products 


ha ; 


National Dairy 
Corp., New York, 


nounced that earnings 


an 
in 1955 
for the fourth sueces 


ros saiVve 


year 


National Tea Co. and George 
Weston, Ltd. have held 


liminary 


pre 
looking 


the 


discussions 


toward a merger of two 


firms 


Neptunalia Seafood Co. has 
plans for forma 
£300,000 cor 


announced 
of a 


poration 


tion new 


with a plant in 
Savannah 
Paisley Products Inc., New 
York & Chicago, has an 
nounced the acquisition of 
Woerz Paste & Gum Co., Los 
Angeles, Calif. 
Pepsi-Cola International has 
opened its first bottling plant 
in India. 


FOOD 
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Clive C. Day has been elected 
chairman of the board of The 
Nestle Co., Ine., Whit 
N. ¥ 


Plains, 





Paul, 
to 


Inc., 
construct a candy 
Frankfort, Ind. at 
of $3,200,000. 


Peter 
plans 


Chicago, 


plant at 


estimated cost 


Quaker 


chased 


Oats Co., 
Richards 
Tampa, Fla. 


has pur 
Grain Co., 


Red Wing Co., Inc., Fredonia, 
N. Y. has acquired the assets 
of American Preserve Co., 
Philadelphia 


build a milk 
Camden, 


Sealtest will 
bottling plant in 


N. J 


Rainbo Bread Co. will build a 
new $1 million bakery at 


Adams City, Colo, 


Snac-N-Crust, Inc., Kalama 
z00, Mich., has been incorpor 
ated by Garrett Troff for 
$10,000 to manufacture pastry 


mix 


Super Value Cookie Co., 
Detroit, has been incorporated 
Arthur Ellis for $50,000 


manufacture cookies 


by 
to and 


pastries 


Standard Brands, Inc., New 
York, has completed purchase 
of Corn’ Processing and 
American Partition divisions 
of Clinton Foods, Inc., along 
with $11,285,000 face value of 
1% Minute Maid Corp. deben 
tures held by Clinton. Initial 
purchase price was announced 
as approximate ly $59.5 million 


in cash 


Tee-Pak, Chicago, will 
build a multi-million dollar 
branch plant in Danville, III 


Inc., 


Treesweet Products Co., Inc., 
has announced plans to build 
a $1,400,000 orange juice 
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Colorful Packages Stand Out! 





ELON 





ee 


Ww 


= 


e ¢ e and the right combination of colors on your frozen food wrap- 
per can be the difference between making and losing sales. Color is 
one of three basic elements in modern package design. When properly 


Increased Sales 

s Saanl 
.. by Design. 

compounded, these design factors give your frozen food package a 

“personality” that stands out in frozen food cabinets... and sells! 

But modern package design is a science. To achieve a colorful frozen 

food package that sells on impulse against all competition requires 

highly specialized knowledge and experience. Call on Western Waxed 


Paper Division for this sales-proved package design service to boost 


sales of your frozen food products. 


CROWN ZELLERBACH CORPORATION + WESTERN WAXED PAPER DIVISION 


SAN LEANDRO AND LOS ANGELES, CALIFORNIA; N. PORTLAND, OREGON 


SALES SERVICE OFFICES: Chicago, Dallos, Denver, New York City, Salt Lake City, Seattle, Spokane 





ots 
‘06 it 


HAVE YOU A DISASTER PLAN FOR YOUR PLANT? 


BOMBS...OR FIRE...OR FLOOD...OR TORNADO 
«+. you can handle them If you act now. 

Let's face it...the threat of war and the atomic bomb 
has become a real part of our life—and will be with us 
for years. Fires, tornadoes and other disasters, too, can 
atrike without warning. 

Whatever the emergency is, everybody’s going to 
want help at the same time. It may be hours before out 
side help reaches you. The best chance of survival for 
you and your workers—and the fastest way to get back 
into production—is to know what to do and be ready to 
do it. Disaster may happen TOMORROW. Take these 
simple precautions TODAY 
{ | Call your local Civil Defense Director. He'll help 
you set up a plan for your offices and plant—a plan 
that’s safer, because it’s integrated with community 
Civil Defense action 
[ ] Check contents and locations of first-aid kits. Be 
gure they're adequate and up to date. Here, again, your 


CD Director can help. He’ll advise you on supplies 
needed for injuries due to blast, radiation, etc. 

Encourage personnel to attend Red Cross First-Aid 
Training Courses. They may save your life. 

Encourage your staff and your community to have 
their homes prepared. Run ads in your plant paper, in 
local newspapers, over T'V and radio, on bulletin boards. 
Your CD Director can show you ads and official CD 
films or literature that you can sponsor locally. Set the 
standard of preparedness in your plant city. There’s no 
better way of building prestige and good community 
relations—and no greater way of helping America. 

Act now... check off these four simple points ... 
before it's too late, 





concentrate plant near Fort 


Pierce, Mla 


Westfield Planters Co-opera- 
tive, Inc. and Westfield Food 
Products, Inc., of Westfield, 
N. Y. have merged 


Wickes Corp.'s 


Div., Saginaw, 


Mich, 
Mich., 
nounced a $700,000 expansion 


Bean 
has an 
program involving additions 
to storage and handling facil 
ities 


Personnel 


E. J. Abeling and O. H. Miller 
have been named assoc. direc- 
tors of research for Beech-Nut 
Packing Co., Canajoharie, N. Y. 


August A. Busch, Jr. has been 
elected chairman of the board 
of Anheuser-Busch, Inc. sue 
ceeding Eberhard Anheuser 
who has resigned 
Hal Chase has been named 
vice-president and director of 
marketing for Hawaiian Pine 
apple Co 


Charles Ferrari, technical 
director, has been elected vice- 
president of J. R. Short Mill 
ing Co., Chicago 

Lawrence L. Frank has been 
named board chairman of Van 
de Kamp’s Holland Dutch 
Bakers, Inec., and Edward 
Mills made president 


Robert Garver has been ap 
pointed product manager for 
poultry and for Birds 
Eye div. of General Foods. 


pies 


B. Barret Griffith and Dennis 
Orourke have been elected 
directors of Holly Sugar 
Corp., Colorado Springs, Colo. 
Dr. C. L. Hankinson has been 


appointed assoc professor in 


My sud 
Allen H. Schultz 
elected president 
chairman of 
Brewing Co., 


has been 
board 


Ace 


and 
Canadian 
Chicago 


FOOD ENGINEERING, 


o Ma 


George Jeppsson, former presi 
dent of Swedish 


“Esseli”, 


canning firm 
joined 
Foods, Inc., Culver City, Calif., 


has Good 


as plant production manager 





the dept of dairy Technology, 
Ohio State Univ 


C. G. Harrel has been ap 
pointed head of New Product 
Idea Dept. of Pillsbury Mills, 
Inc., Minneapolis, and Mary 
Kimball named as his associ 


ate. 


J. Walter Herbert been 
elected president of Cherry 
Growers & Industries Founda 
tion. 


has 


Dr. Sam R. Hoover, assist 
chief of USDA’s eastern 
Utilization Research Branch, 
Philadelphia, has received the 
$1,000 Borden Award in 
Chemistry of Milk. 


Leroy Hughes has been ap 
pointed president and general 
manager of Franklin Foods 
Ine., Ann Arbor, Mich. 


Benjamin Johnson has been 
president of SeaPak 
W. F. Cummings, 
general manager, and J. Roy 
Duggan v.-p 


elected 
Corp., 


Bertel Jonson has been named 
to the of 
Hunt Foods, Ine, 


assist treasurer 


W. Grant McKnight has been 
appointed v.-p. and comptrol 
ler of Shirriff-Horsey 
Ltd., Plant City, Fla. 
Toronto, Canada. 


Corp., 


and 


Norman Merrill, general man 
ager of Blue Lake Packers, 
was elected first president of 
newly formed Northwest Can 
ners & Freezers Asan 


Marshall S. Lachner has been 
elected president of Hoffmann 
Beverage (Co. and Harris 
Perlstein named board chair 
man. 


Dr. Gerald Reed has been ap 


pointed director of research 
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DEPENDABILITY 


WESTON 
THERMOMETERS 


with 
Multiple 
bimetal 
helix 


The reasons why WESTON all-metal indus- 
trial thermometers excel in dependability and 
long life... enjoy such outstanding preference 
throughout industry...stem in large part from 
Weston’s exclusive design and manufacturing 
methods. The critical sensing elements are all 
Weston-made in the shorter multiple helix 
form to insure rugged, nonsagging units. They 
are then cycle-seasoned, over broad tempera- 
ture ranges, to insure consistently precise in- 
dications over far longer periods. Thus they 
serve better, longer, at far lower over-all costs. 
Bulletin containing sizes, ranges and prices, 
available on request. WESTON Electrical 
Instrument Corporation, 614 Frelinghuysen 
Avenue, Newark 5, N. J. 


WESTON (immu 


AVAILABLE THROUGH LEADING DISTRIBUTORS 
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Verti- 
sizes 
gallons 


Cherry-Burrell ‘‘VC"’ 
cal Tank. Standard 
from 750 to 3500 
Special sizes available 


Cherry-Burrell “HC” Hori- 
zontal Tank. Standard sizes 
1000 to 5000 gallons 


s available 


from 


Special size 


should you putin your plant? 


Your plant layout may determine which Cherry-Burrell 
Tank best fits your needs. It's just a question of space 
since both tanks store, mix, heat and cool a variety of 


products. 

Both models feature all-welded 18-8 stainless steel, 
No. 4 inside finish with welds ground smooth; bright 
finish outside, with welds wire brushed. 

Both models can be provided with agitators to do your 
job, Vertical tanks offer choice of standard dish or re- 
verse dish bottom for easy drain 

Accessories include built-in germicidal lamps, sani- 





tary gauge glasses, thermostats, auto-level controllers, 
channel wall surface for heating and cooling 


For further information, see your Cherry-Burrell 
“ Representative, or write for Bulletin G-506. 


CHERRY-BURRELL 


Sei 427 W. Randolph Street, Chicago 6, II! 
Dairy @ Food ¢ farm e Beverage « Brewing « Chemical « Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES —- U. S$. AND CANADA 
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has been 


John Mooney 


vice-president in 


ap 
pointed 
charge of sales and advertis 


Oriental 
Angeles 


ing for Foods, Ine., 





of Red Star Yeast & Products 
Milwaukee 


Faris Russell has been named 
president of Ward Baking Co 
also retain his posi 


and will 


tion as board chairman 


Dr. Edward Weidlein has re 
tired as president of the Mel 
Instit. of Industrial Re 
Pittsburgh, 


lon 
search Penna 
been 


John Whittaker 


elected president of New Eng 


has 


land Confectionery Co., Cam 


bridge, Mass 
Associated 
Industries 


Arkell & Smiths, New 
(ity 
Kiendl 
Flexible Packaging Div. 


York 
has appointed Frederick 
its 


“#seist, Inanager of 


Arabol 
( ity 


chase of current formulas for 


Mfg. Co., New 


has announced the 


York 
pur 
manufacture of emul 
sion adhesives from Dewey & 
Almy Chemical Co., Div. of 
W. R. Grace & Co. 


resin 


Beckman Instruments, Inc. 
begun construction of a 
plant in Munich, 
scheduled for 
late October 


has 
new Ger 
many, comple 


tion in 


Refrigerating Co., Chi 
appointed W. E 


chief engineer. 


Dole 
ecavo, has 


Lauterbach 


Dave Fischbein Co. 
plant in Min 


has com 
pleted its new 
neapolis 

Hayssen Mfg. Co., Shevboy 
gan, Wis his opened a new 
sales office in New York City 


Hyster Co., Portland, 
will construct a new plant in 


Danville, Ill 


Ore., 


FOOD 


ENGINEERING, 


International Paper Co., New 
York City, named John 
Hinman board chairman 


has 


Kaiser Aluminum & Chemical 
Corp. has formed a new divi 
Foil Kraft Div., to 
manufacture and sell 
food containers. 


sion, 
alumi 
num 
National Can Corp. his 
elected Robert Solinsky presi 
dent, 


National Wooden Box Assn. 
added Luddy 
packaging technolog 
Navy Dept., to 


has Thomas 
former 
ist with UL S 


its staff 


N. Amer. Philips Co., Inc.’s 
Instrument Div. 
two X-ray diffraction schools 


will sponsor 


during coming months 


Paper 


has 


Paterson Parchment 
Co., Bristol, Penna., 
elected FE. R. Leonhard 
dent 


presi 


has elected 


Foulds as 


Permutit Co. 
President Henry 
chairman of its board 


Reigel Paper Corp., New York 
City, appointed John 
Wright 


LORBCOe 
to its 


has 
and Ingalls 


board of directors 


Shulton, Inc., New York City, 
is offering the 220,000 shares 
stock to the 
all stock 


of common 
public. Previously 


was privately held 


Southern Can Corp., will build 


a new ean manufacturing 
plant in Birmingham, Ala, ex 
pected to be started this 


stirnmer 


Research 
opened in 


Kellogg 
has been 
N. Y. under the direc 
Dr. Maleolm Renfrew. 


Spencer 
Center 
Buffalo 
tion of 


Deaths 


Arthur Bowron, 73, president 
of Bowron Products, Hamil 
ton, Ontario.—March 16. 


Fred Dow, 74, former owner 
and treasurer of F. H. Dow 
Co.—March 20 

Alfred Halden, 61, executive 
vice-president and director of 
National Starch Products Inc 


Leonhardt, 83, 
of Fritzache 
its affiliate 

Ine April 


Frederick 
board chairman 
and 
Olcott, 


Bros., Ine 
Dodge «& 
10 


Carl Pletscher, 76, retired 
vice-president and 
manager of Baker 


Inc,——April 4. 


general 
Perkins, 
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_ Burning bills in his big truck garage, 
“To show how we lose, 
When a new truck we choose, 
Without first having checked on Dodge!" 4 


Try this quick quiz before you buy your 
next truck—and you'll get a better truck 
for your money: 


What truck line offers you today’s lowest 
prices on such popular models as the 
1%4-ton panel, the 1-ton express, and the 
11%- and 2-ton stakes? 


Which truck line has the largest cabs? 
Which has the greatest driver visibility? 
Which has the shortest turning radius? 


The answer is “‘Dodge’”’—leader for the 
last 39 years. And this year “‘Dodge’”’ is the 
answer to virtually every question you can 
ask that has to do with lower cost haulage 


se ODGE 
You’ll find Dodge trucks are the best an- D 


swer, too, on price. For Dodge trucks are Job Rated 

priced so competitively that no one can TRUCKS 
beat your Dodge dealer’s deal. 

When time comes to buy your next truck — 


get the answers that will lead you straight 
to today’s best truck value— Dodge. 


WITH THE FORWARD LOOK > 
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Help for the conscientious 


We make Myverol® Distilled Monoglycerides, Type 18-06, 
for the man who has an ‘‘all-vegetable.’ label to live with 
We make it so that he need not deny his product thos 
wonderful texture effects obtainable with Type 18-00 in 
shortening, baked goods, margarine, icing, and frozen 
desserts just because the tiny amount of it he would 
need 1s made from hydrogenated lard 

Type 18-06 gives him a flake-type genuine Myvero/ mono- 
glyceride, with all the advantage it means in economy, 
and effectiveness—but made from hydrogenated 


S. P. Standard glycerine. The only 


purity 
vege tal le oil and | 
preservative is a trace of citric acid, which confers ex- 
cellent stability 

Distribution of fatty acid chain lengths is not exactly 
the same in Type 18-06 as in Type 18-00, the 18-00 tending 
to run a trifle lower in saponification number. lodine 
value of 18-06 is a trifle higher, Both congeal at about 
68 C. Both contain no less than 90% active mono, not 
counting 2-monoglycerides, which are active too 

Despite the close similarity, it is advisable to run some 
experiments on your products with 18-06, even if you are 
already very familiar with 18-00. If you're not, it’s even 
more advisabl 

For generous samples and helpful advice, write Distil- 
lation Products Industries, Rochester 3, N. Y. Sales 
New York, Chicago, and Memphis « W. M 
Los Angeles, Portland, and San 
Montreal and 


offices 
Gillies and Company, 
Francisco ¢ Charles Albert Smith Limited 


loronto 





distillers of 
monoglycerides 
made from 
natural fats 
and oils 


10s 


Also... vitamin A in bulk 











for foods and pharmaceuticals 


Distillation Products Industries 
iso division of Eastman Kodak Company 
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Just Off the Press 





New Catalogs and Bulletins 
—Free for the Asking — 


PLANT ENGINEERING 


Compressor Line 
Illustrations show applications of 
a wide line of centrifugal and 


reciprocating compressors with 


} 


electric, steam, gas and diesel 


power—for handling a variety of 
5 at pressures up to 35,01 
Form 3132-A 5p.—Ingersoll 


Rand, New York City. (218A 


Vacuum Pumps 

Details operation of a series of 
vertical, centrifugal-type conden 
sate and vacuum pumps Diagrams 
show installation and operating 
charts list dimension 
Bulletin 
Sarco Co., In New 
218B) 


principles 
and other selection data 
1465, 28p 
York City 


Strainers, Air Eliminators 


Bulletin features series of in 
line and angle strainers and air 
] Cutaway 


elimination devices 
construction 


drawings illustrate 
Installation diagrams are included 
Bulletin OG-326, 8p.—Rockwell 


Mfg. Co., Pittsburgh, (218¢ 


Plastic Laminate 


Leaflet presents some applica- 
tions of an acid- and alkali 
resistant plastic lamination. Ma 
terial is composed of plastics that 
are fused to a glass fiber backing 
Conventional adhesive is used to 
apply product to tanks pipes, 
drums, conveyor belts and other 
process equipment. 2p.—Garlock 
Packing Co., Palmyra, N Y 
(218D) 


Versatile Speed Reducers 
Pictures a unique speed reducing 
device that will deliver infinitely 
variable speeds from 0 to full rpm 
Unit is available with a reverse 
feature, having a full range on 
either side of zero. 12p.—Rever 


Inc., Minneapolis 2181 


Heat Exchangers 


Reveals design improve nents 


in 
a heat exchanger, made in single 
and two-pass models Tables offer 
selection facts. Bulletin Supple 
ment 12-HS, 2p Schutte & 
Koerting Co., Cornwells Heights 
Pa, (2181 


Machinery Directory 

Bulletin gives alphabetical listing 
of literature on 
ucts. Covers wide line of machine 


company’s prod 
in process, materials handling, and 
electrical fields. Bulletin B6 
24p Allis Chalmers Mie. Ci 
Milwaukee. (218C 


Miniature Components 


Presents an interesting discus 
sion of miniaturization in machine 
parts. Mathematical data given to 


FOOD 


ENGINEERING, 


upport design appli ations Dis 
cusses metals for miniature parts 
p Standard Pressed Steel Co 


I 


Jenkintown, Pa, (218H 


Grease Collector 

Shows construction of an auto 
iatic collector for grease and oil 
Drawings and diagrams show op 
eration of the unit, said to elimi 
nate grease clogged pipelines. 4p 

Josam Mfg. Co., Michigan City, 
Ind, (218! 


Air Pumps 
Series of blueprint drawings de 
application of compressed air 
vacuums, derived from a ro 
air pump, to specific opera 
principies seem 
applicable over a wide range of 
food industry processes. Bulletin 
9755, 26p Leiman Bros., Inc 


Newark, N. J. (218] 


tions. General 


Prefab Stack 

ells all about an insulated, re 
fractory stack for industrial appli 
cation. Prefabricated sections are 
ivailable in six diameters from 10 
to 24 in. L.D. Bulletin IP-18, 4p 

Van-Packard Corp., Be ttendorf, 
lowa. (218K 





Free Literature—Fast Way 


Any of these very-latest cata- 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — back 
of book. Then sign at the bottom 
and mail 

For your convenience, too, all 
items in this department are list- 
ed and keyed in the Reader Serv 
ice Section 





Solvent Recovery 


Technical bulletin covers theor 
ystem for 
ents f 


tances 


’ rbon adsorption 


r advantages 
Barnebe 
lumbus Ohi 


thie 


Water Treatment 
Technical bulletin discuss 
i stems for removal 
comp yunds fron 
and industrial water 
Fully illustrated with 
Technical Reprint T 
Graver Water Condi 
tioning New York Cit 
218M 
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LITTLE GIANT FOOD CONVEYOR BELTS 


She, rte The. aaa? 
jan: Sa 


The right COIOF means easy picking-— 


food inspection is more efficient with these colortul “U.S.” belts 


More and more, the food processing industries recog- 
nize the value of conveyor belts whose color allows 
rejectable items to be easily spotted during sorting and 
inspection. With new U.S. Little Giant food conveyor 
belts—in color—imperfect food or packaging “pops 
out” to the eye, makes inspection easier and quicker 
Workers’ eye-strain and eye-fatigue are lessened; plant 
morale and appearance are given a lift. 


These colorful belts are resistant to food oils, acids 


Mechanical Goods Division 


and greases, to alkaline detergents and to moisture 
They stay flexible over a wide range of temperatures 
They are non-porous, odorle non-contaminating and 
easily cleaned 

There's a complete line of belting for any conveyor 
need—plus factory-trained engineers to service you 
at all 28 “U.S.” District Sales Offices. Or write Mechan 
ical Goods Division, United States Rubber, Rockefeller 
Center, New York 20, N.Y 


United States Rubber 





New possibilities 
for continuous 
processing! 


... With Foxboro 
sanitary 
proportional 
flow 

control 


Foxboro Magnetic Flow Meter... 
transmits flow measurement 
to recorders or controllers. 


You no longer have to discard new ideas in continuous process design 
for want of adequate flow control! Foxboro now provides the first com- 
plete sanitary proportional flow control system ever available. 

Heart of this system is the Foxboro Magnetic Flow Meter. It has proved 
highly successful in measurement of widely varied food products includ- 
ing beer, tomato products, apple juice, and grape juice. And it’s equally 
applicable to many others, such as egg yolks, wine—even molasses! 
It measures magnetically, with no flow interference, no pockets, crev- 
ices, or projections to collect residue or contamination. 

And its high accuracy is sustained, despite variations in 
conductivity, density, and viscosity. 

The Dynalog Controller and the Saniflo Valve complete 
the system . .. offer a complete sanitary control “package”. 

Send us your flow control problem. Write The Foxboro 
Company, 305 Neponset Ave., Foxboro, Mass., U.S.A. 


A complete, sanitary 
proportional flow 
control package 


Flow Meter. Accurately 
measures the flow of virtually 
any liquid except non-conductors 
like chocolate, fats and oils. 
Installs easily in the line like any 
equivalent length of pipe. No 
tops, seals, purges, meter runs, of 
straightening vanes required. 
Connects by 2-conductor cable to 
remote Dynalog Controller. 


Foxboro Dynalog 
Recording 

Controller. Responds 
instantly to changes 

in volume flow, initiates 
fast, accurate valve action 
to hold pre-set rate. 
Troublefree, stepless measuring 
circuit has no slidewire — 
requires no standardizing or 
batteries, practically no 
maintenance. Control action 
can be air-operated or 
electric-operated. 


Foxboro 2-way Saniflo 
Centrol Valve. A stream- 
lined valve for liquids, 
Suspensions, viscous or 
pulpy materials. Equally 
effective for throttling 
(proportional) or open- 
and-shut control. One-piece 
stem and plunger — no 
threads or crevices to harbor 
bacteria. Quick-disconnect 
clamp for easy cleaning. 
Can be replaced in control 
system by other type 

valve or a pump to meet 
process requirements. 


SANITARY FLOW CONTROL 


FACTORIES IN THE UNITED STATES, CANADA, AND ENGLAND 





Miniature Couplings 
Leaflet tells of so id 

for a tiny coup ng designed 

ind other 
Rated 
Thoma 


electronic drive 


application 


U,000 rpm 


ture 


Couplin 
221A) 


Floor Drains 
Gives 


drain 


full fact 
vith non 
I}lustration shows 
and tables give 
Josam Mfg, Ce 
Ind. (221B 


Fire Pumps 


Comprehensi italog present 


| facts on a line of horizontal, 


ntrifugal fire pump Picture 


ind electri powered model 
iction and 
Bulletin B-150 
wd Machinery & Chemi 
Peerless Pump Diy., Los 
221K 


ius pump con 


ication 


Ang le ; 


Compact Chemical Pumps 
Considers a « 
centrifugal pump for handling cor 
rosve fluids Seal-less 
fabricated from various types of 
stainless steel and is av 
chamber 
Chempump 
(221D) 


ombination motor 


unit is 
ulable with 


Bulletin 
( orp 


plastic pump 
1030, 4p 
Philadelphia 


Refrigeration Compressors 


Treats of ammonia and freon 
systems for low tempera 
refrigeration 
illustrated, 
onstruction de 
S16-E, 18p 

Waynesboro, Pa 


booster 
ture 
types are 
drawing shows 
tails Bulletin 
I rick Co P 
221E) 


Compressor 
cutaway 


Incinerator Standards 


Concerns standards, classifica 
and specifications for incin 
erator design. Details seven differ 
ent types of units. 7p.—Incinerator 
Institute of America, New York 
Cit 221F 


tions, 


Exhaust Blower 
ympact exhaust 
i su 
TOONS 
uilable in 29 basic model 
Swartwout ¢ 


rage 


Ball-Type Valves 
er | rating 1y 
ball type ock alve, made 


dumimul bronze, stainl 


bon steel, and variou 
wailable m sizes from 
tp.—Jamesbury 


221H) 


Milk Meters 
Describes a 
eter ft 


fully sanitas ind 


dairy applic 

quickl 
Large s shows ga 

6p.—Chicago — Stainle 

Chicago, (2211 


I juipment Corp 


Y-Type Pipe Strainers 


Details are given 
| trame! 7) stea 
water, gas, au, and oil line appli 
Stainless steel screen i 
on unit. Bulletin 6( 
Machine Work 
(221]) 


ation 
standard 
2p Armstrong 


I'hree Rivers, Mich 


Vacuum-Air Pumps 


Concerns operation of a seri 
if positive-displacement 
used to 

in either suction 


Model 


ipaciti trom 


Unit ire 
flow 


pumps 
mooth air 
or pressure application 
available with 
n, and pressure 
icuum to 29.9 in (ata 
755 ] p Leiman Bro Ii 
Newark, N. J. (221K) 


Speed Control 
Cons 
lection data for a line 


engineering and 
of infinitel 


ile rs 


iriabl speed ontro unit 
Drawing: show onstruction 
( log 2 Lewellen Mt 


TT 


MAINTENANCE 


Tube Cutter 
Leaflet illustra 
a compact utting 
tubing from 4 ft 
Cutter is equipped 
table reamer and 
wheel. Bulletin 
perial Brass Mfg 
(221M) 


Solid Film Lubricants 


Bulletin solid film 
lubricants cut wear 
Various other advantages 
8p.—Electrofilm Inc., Holly 
Calif. (221N) 


shows how 


machine part 
listed 


wood 


Dimension Gage 

Details 
instrument for gaging external di 
mensions of irregular-shaped parts. 
operation 
200, 4p 


Denver 


features of an electric 


Numerous photos show 
ind accessories. Bulletin 
Metron Instrument Co 


(2210) 
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Storage Equipment 

Z00klet list line of locker 
torage ibinets steel helving 
vork benches, and office 


for industrial use. 24p 


Chic 


furniture 
Precision 


igo 2211 


Equipment Co 


Relay Maintenance 
De ribes 
sar t ords, and 


test equipment, 
standard 
used to test 


edure protective re 


lay equipment Preventive main 
detailed in tables and 
drawings. Data Sheet 
Multi-Amp Corp., 
2210 


tenance 18 
hemati 

156 UB, 4p 

New ark N ] 


Test Instruments 
tacts 
for measurement of temperature, 
volts, amps, and watts. Units are 
applicable to refrigeration, air con 


and heating equipment 
Chi 


Gives on a series of meters 


ditioning, 
4p Simpson Electric Co 
a 


79 
go. (22 
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+” What is the best breader 
for my needs? 


_ 


dowwytlaKe 
4-Star SERVICE 


helps you choose the best BREADER 


To help you make more money with breaded frozen foods 
~to turn out a better product at lower cost: That's the goal 
of Downyflake 4-Star Service. 


Downyflake’s unique team works with you in every phase 
of operation. .Gives you combined know-how, facilities 
and resources no other organization can offer you 


a RESEARCH: DC A food labora- 
jories one of America’s best — 
conducts constant research to help 
develop a breader mix that meets 
your needs for better taste, pick-up, 
prevention of 


color, absorption; 


blistering, etc 


te BREADER and BATTER MIX: 
Our over 37 years of mix processing 
leadership guarantees you depend 
able uniformity and 
on both products 

t% LOW PROCESSING LABOR 
COST: We offer you the most com- 


equipment 


top quality 


plete line of automatic 
for dipping, breading, frying, cool 
ing, we design and 


manufacture 


w% FIELD TECHNICIANS: 


cal men, trained in the use of bread- 


LOW PROCESSING LABOR 


cost etc., which 


Practi- 


er mix and automatic equipment, 
work with you constantly in 
own plant, backing up our guaran 


tee of top performance. 


%& FIELD TECHNICIANS your 


Doughnut Corporation of America 


BREADER & PROCESSOR DIVISION 
45 WEST 36th STREET , NEW YORK 18 N.Y 

, 2 aD ame ame ame aes ae oe om oe om ae a a oe oe ae oe ee 
a yo <cmeaengy of America FES 

Division 
45 woe Seen Street, New York 18, 
Please send me your equipment brochure 
I'd like to talk to your technical consultant 





It will pay you to 
get the facts on 
DCA’s 
4-Star Service! 


N.Y 


ndividual 
Company Name 
Address 

City 
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There's 


NEWS 


Statistics now prove 
Americans 
scasoning Conscious 
than ever before 

in histor 


are more 


\ll the more reason to be sure 
you're using high quality, 
NATURAL SPICES 

in all your products. 


American Spice Trade Association 
82 WALL STREET, NEW YORK 5, N. Y 








AUTOMATIC WATER-SAVER 
SPRAY NOZZLE 


a at 


< 
oloahen * 





cam 


ideal for Dairy and Food Industries 


The Strahman Spray Nozzle doe: better job with the least 


amount of water. This precision made nozzle enabies the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push- 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEWABLE RUBBER COVER. The sturdy cover protects the nozzle and 
your equipment against knocks and dents, When the cover becomes 


worn, replace if with a new one, CONSULT YOUR DEALER 
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Sealing Rings 
Numerou chart f tion 
rings used 

Prod 
of a synthetix 

id. ¢ 


ition 


, - , 
Pp itaiog 5 ! 


Appliance Co., Cleve 
\ 


Electrical Connectors 


Cover i group of nale 
for water 
conne 


for 


female clectrical 


| and dustproof 

Speci ion ure listed 

I +-prong 
Co 


root tion 


Rodale 
Pa. 


unit 


Emmaus, 


In 


Nut-Running Tool 


Concerm idvantages of an air 
that has 


Unit 


erated nut-running tool 


on torque contro 


eds assembly and disassembl 


t proce equipment. Op 


) Inger 
oll- Rand, New York Cit 


297¢ 


Tube-Working Units 


Presents a ymnpact light-weight 


ube tool for flaring, bending, cut 
4p 
Memphi 


ind swedging operations 
Wilson Mt Co 
Tenn (222D 
Non-Electric Soldering Iron 
details of 
iron that employ 


1 new solder 

a cartridge 
Completely port 
unit is available with a variety 
of working heads. Unit 
Pp Kemode 


New 


J xpl un 


cating clement 
ible 
prices are 
Mfg Co., 
York Cit 222k 


MATERIALS 


a 

Lift Truck Line 
Pictures and specifies 

LP-ga 

trucks. Wide range 
listed. 6p.—Tow 

Cleveland. (222K 


a full line 


gasoline ind diese] 


lift 


Apac ities 


vered 


oter Cory 


Portable Conveyor 


Concerns operation of a port 


dumimum onveyor which 
ill handle loads at inclines 
40) leg Selection data i 
led. Bulletin ¢ tp Oliver 

A. B. Farquhar Div., York 


up 


Sanitary Bucket-Elevator 
Depict nstruct 


ket-type elevat 


Box Car Unloader 
Describe ind = pictur appl 
wing-loaded, oscillat 
rain 


Link 


wv unloading 
Bulletin 2645, 6p 


Chica 222N 


Low-Lift Truck 

( ers features of a riding-type 
that 
Ib. in low-lift appli- 


ift truck 


» 4,000 


handles 


FOOD 


ENGINEERING, 


Soap Dispensers 
t { 1 yndpinat ti OAD 
helf for 


imstal 


" ' . 
dcispenser nd uti 


washroom Diagrams show 


the hromium plated 
American Di penser 


York City (222F) 


Vibration Mountings 
( on 1c] id 


ibration 


float 
mountings 


intage ot 
ing, rail-type 
for tan 
for 


] 
i€ CT mi 


designed 
itbing-frequency of 750 
j nute. Cat ilog FR 55, 
ip r. R. Finn & Ceo., Inc., 
Hawthorne, N. | 222G 


and motor bases, 


a dist 


insulating Tape 
Informs on ways to use plasti 
oated electrical insulation tap¢ 
Varieties available with dicle< 
tric strength from 9,500 to 10,000 
tp.—Kendall Co., Polyken 


Sales Div., Chicago. (222H 


Wire-Rope Slings 

Bulletin pictures a line of pre 
formed slings made of wire rop¢ 
Interesting table shows safe load 
for these items at various 
ingles of application Bulletin 
5308-R, 4p.—MacWhyte Co., 
Kenosha, Wis. (2221) 


limits 


Protective Clothing 


Presents a variety of 
leeves, leggings, gloves, and cover 
alls for protection of maintenance 
Assoc, Bag & 


(222)) 


aprons, 


workers l2p 


Apron Co., Chicago 


HANDLING 


Full specification 
4p.—Lewis-Shepard Prod 
Watertown, Mass. (2220 


ations are 
tabled 


Inc 


Two-Way Radio Control 
Details cost savings in materials 
handling by using a two-way radio 
ofice with lift 
Compact truck- 
time. 
Americ i, 


to connect main 
uck operator 
nounted cut 
Radio Corp 
Communications I 


Camden, N. J. (2221 


waste 
of 


quipment, 


l0p 


Sectional Belt Conveyors 
Show 


tandard belt « 


pre built 
compone nts 
installa 
obtainable in 
Book 
Chi- 


combination of 
ymnveyor 
» form heavy onveying 
ion Sc 
elt widths up to 36 in 


I ink Belt Co 


tion ire 
Sp 
} 


Flat Wire Belts 


Dep { iiou neshe avail 


a line of flat wire conveyor 
belting. Mesh and wire 
4p.--Wire Belt Co. of 


Cambridge, Mas: 222R 


able in 
size listed. 
America, 


Overhead Trolley 


Cover onstruction and appli 


cations of an overhead, trolley 


that equipped 
with a variety of Com- 
ponent parts are pictured. Form 
RK 56, 4p Rapistan-Keystone 
In Detrot 2228S 


onveyor can be 


hangers 
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mr telel-t-Jal.¢-taslee-m, | 2. | 
OF NO) od 1) i 3: 


No Waste! It’s Fast... 
No Mess! | It’s Efficient 
No Slivers! , 


Here is a completely new 
kind of hand-powered unit 
designed to streamline your 
can opening operations 
One operator opens, drains 
and rinses six No. 10 cans 
per minute—with no wasted 
product! Unique bit design 
positively eliminates the 
danger of can slivers 


Check these other outstanding features 

e Bit pierces cans from bottom . . . product drains directly 
into 27 gallon tank. 

e All parts contacting product are stainless steel 

¢ Foot-operated rinsing valve has five powerful spray 
nozzles to assure 100°, removal of product. 

e Unit can be used for any product that will drain through 
a 3” opening. 


> 


NOTE If desired, opening and rinsing mechanism can be 
supplied without tank. Write for full details 


227 E. SOUTH STREET 
INDIANAPOLIS 25, IND 


i THE 
et SOR PRUE Omg 
KOOLER 





| | i | | 
| hil vas to toedinn 


mount or floor type 
4 (above) sectionoliz 
ed for easy instal 
lation. 








Modern service-tested cooling units for 
precooling and preservation of foods... 


“‘M” series King Koolers operate at slow speed to maintain 
temperatures 25° to 45° F. with ammonia or freon refriger 
ants. Centrifugal blower type fans. Air is pulled—not pushed 

through coil, saving on power and refrigeration load 
Simple defrosting. With automatic temperature control, 
system defrosts during off cycle when temperatures are above 
freezing. Water defrosting sprays optional. A compact pack 
age unit, easily, quickly ipatalled Built for long service 
available in 3000 to 18,000 CFM sizes 


There's a King Product Kooler to fit your needs.. 
e Write for your bulletin NOW | 
THE [II <e. OF OWATONNA 


| oS N. CEDAR ST. OWATONNA, MINNESOTA 


MFRS. CF SHARP—FREEZE, COOLING, VENTILATING AND HEATING SYSTEMS 








HOW NEW AO HAND RE 


OOPAY 


BUILT-IN 
TEMPERATURE 
COMPENSATION 


\ Automatically eliminates error pos- 
sibilities likely with temperature 
correction charts and thermometers 

: Saves time! 


EASY-TO-READ SCALE 


Unusually clear eyepiece image 
assures reading accuracy to 49 
of one percent. Dividing line 
appears in sharp contrast even 
with dark colored liquids. Scale 
graduated in increments of “0 
of one percent, has range of 
0-30% sucrose (or degrees 
Brix). 


ANYONE 
CAN USE IT 
New AO Hand Refracto- 
meter is fast... low cost 
. requires no special 
training, no computations : 
direct reading scale 
| 


‘ = gives immediate, accurate, 
CD) -at— on-the-spot determinations. 


FOOD ENGINEERING, MAY, 1956 


FRACTOMETER CUTS COSTS 


Refractometric determinations are important in 
your pick or pack problems. The new AO Hand 
Refractometer will save you time, effort and money 
...» here’s how. 


BUILT-IN 
ILLUMINATION 


No need to rely only on external light. Use 
instrument 3 ways; with built-in illumina 
tion, with external light source, and by 
use of reflection technique for analyzation 
of opaque solids 


. ene 22 
mermkea 1) "lease end f information on 
( AO HAND REFRACTOMETER 

. 
lic Nome 


Address 


trument Divisior 


Buffalo 15, N.Y 


For more data, circle this page number on card at back —j 
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PNEUMATIC 


makes light work of 
FOOD PACKAGING 





glass and cartons. Foods of 


; ‘jes 
Mawre Doma” many types, in many sizes of container 
| | sopeehne! 











fl Every day, on PNEUMATI( ,equipment, 


wevtine 
4 foods in profusion are put-up in packages, 


bottles, cans or jars with great speed, neat- 
ness and in tremendous volume to meet 


the huge daily food consumption. 


A representative few of these foods, here 


6 a 


(arnation 


hown, include those which are the best 
known and most widely bought by Amer- 
ican consumer Pneumatic’s ¢ xperience 
in the field is vast and varied —its intimate 
knowledge of the many peculiarities of 
food handling have led to the design of 
highly adaptable machines that operate 


at a ‘lower cost per container.” 


PNEUMATIC SCALE CORP., LTD., 91 
Newport Avenue, Quincy 71, Mass. Also 
New York; Chicago; San Francisco; Los Angeles; 


Seattle: Leed . E-neland 


Packaging and 
Bottling Equipment 


Ver V/, 
1), 








o 


FOR 


EVERY REQUIREMENT. . ' 


4 


FOR BETTER SERVICE 
« « « TOUGHER JOBS 


Let us know your requirements. 
improved Wissco Belts are supplied 
in any alloy to meet your particular 
conditions. 


every *Pplication, 


THE COLORADO FUEL AND IRON CORPORATION— 
Denver and Ookland 
WICKWIRE SPENCER STEEL DIVISION— 
Atlenta + Boston + Buffalo + Chicago 
Detrolt + Hew Orleans * New York + Philadelphia 2210 


WISSCO BELTS 


CF 
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ss-indexed to make 


32 is cro 
alog nozzle for your 


select the best 
ents. Write for Catalog 32. 


Delavan Cat 
it easy for you to 


specific requirem 


West Des Moines, lowa 
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PACKAGING 


Spot Labeler 


Bulletin pictures and diagrams 
operation of a labeller for 
round bottles and jars having a 
capacity of up to 300 units per 
minute Container and label 
ranges are tabled with other speci- 
fications Bulletin 129, 4p.— 
Pneumati Scale Corp. Ltd., 
Quincy, \fass 225A) 


spot 


Packaging Machine 


Concerns wide line of weighers 


if 


baggers cartoners and = sealing 
machines for food products. Both 
tandard and custon init are 


hown £5 W right Mach 
Co., Durham, N. C. (225B) 


Accumulator, Bundler 


Describe 
inates 


machinery that « 
hand labor in grouping small 
product cartons into single multi 
unit package, Diagram shows floor 
layout of machine, which handles 
glue or heat-sealing wrapping ma 
terial 4; Havssen Mie ( 
Sheboygan Wis (225C) 


Liquid Filler 

Concerns features of a 12-station 
gravity filler for strength 
juices and syruping applications 
Unit is rated for speeds up to 425 
containers per minute. 2p.—W. F. 
& John Barnes Co., Rockford, III. 


996 


single 


Modern Packaging Lines 
Comprehensive catalog lists wide 
line of equipment for washing, 
filling, corking, capsuling, and 
labeling bottled products such as 
wines, oils, vinegars, and _ soft 
drinks 50p.— Chelle Limited, 
London, England. (225E) 


Paper Bottle Filler 


Depicts action of a paper-bottle 
filler for dairy products, handling 
up to 25 qt. per minute. Electric 
eye shutoff gives automatic opera- 
tion. Detector finger insures 
proper carton positioning. Bulletin 
G-501, 4p.—Cherry-Burrell Corp., 
Chicago. (225F) 


Seafood Wrapper 


Presents automatic unit for over- 
wrapping packaged seafoods. It 


QUALITY 


Glectric Oven 


Presents line of polished, stain- 


] oven for 


laboratory 
applications to 649 
$520, 4p Soiltest, 


(225N) 


ess steel 

temperature 
C. Bulletin 
Inc., Chicago 


Moisture Testers 

Shows variety of sample pans, 
ovens, balancers, and desiccators 
for use in product moisture de 
Bulletin SL-1, 12p 
Dietert Co., Detroit. 


terminations 
Harry W 


2250 


, 


Chemical Compounds 
Pocket catalog contains wide 
list of various compounds for nu- 


FOOD ENGINEERING, 


contains electric eye register for 
printed designs and is easily ad- 
justed to a wide range of package 
sizes. 4p.—Hayssen Mfg. Co., 
Sheboygan, Wis.. (225G) 


Bread Banders 
machine 
bread 
Ww Trappers. 


attachment 
bands to 
Lists vari 
ous advantages for the new 
Rap-In-Wax Paper 
225H 


Presents 
for laminating 
ellophane 


nethod 2p 
Co., Minneapolis, Minn. 


Bag Packer 

Leaflet give tacts on 
ated filling machine for bags. Ope: 
ates on 4- to 6-cfm., 60- to 80-ll 
pressure air supply. Accuracy is 
within 2 oz. lp.—Black Products 
(2251) 


au oper 


Co., Chicago 


Piston Fillers 


Shows a line of sanitary, piston 
type fillers, rated for speeds up 

1000 containers per minute. 
They will handle can sizes to 32 
z. 4p.—W. F. & John Barnes 
Co., Rockford, Ill. (225]) 


Air Power Stapler 


rt 


Considers advantages for a port 
ible, air-powered stapling nachine 
used on product cartons. Picture 
actual operation, diagrains 
illustrate stapling action. 4p. 
Container Stapling Corp., Herrin, 


Ill. (225K) 


, 
show 


Plastic Suppliers 
nationwide listing of 
suppliers by 


Gives 
plastic-packaging 
tate and cities. It 
pecific reference to type of pack- 
aging and polystyrene, polystyrene 
foam, and polyethylene plasti 
naterials carried by each firm 
Bulletin C-6-211, 90p.—Koppers 
Co., Inc., Pittsburgh (225L) 


contains 


Bagging Scales 

Specifies three basic styles of 
an open-type net weigher for free 
flowing materials—portable floor 
type, overhead portable, and over- 
head stationery models. Diagrams 
illustrate special features and ac- 
cessory equipment. Optional dis- 
charge systems are described. 
Bulletin 8246A, 6p.—Richardson 
Scale Co., Clifton, N. ]. (225M) 


CONTROL 


tritional, biochemical, bacteriologi 
1 1 ’ 
al, microbiological, and biological 
Prices included. Mar 
62p.—General Bio 
chemicals, Inc., Chagrin Falls, 


(225P) 


eseal h 
1956 issue 


Ohio 


General Lab Apparatus 

New edition of What's New for 
the Laboratory lists full line of 
general laboratory equipment that 
includes freeze driers, temperature 
indicating controllers, high vacuum 
pumps, pan balancers, microscope 
slides, and a small air compressor 
No. 25, 16p.—Scientific Glass 
Apparatus Co., Inc., Bloomfield 
N. J. (225Q) 
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PREST-O-MATIC® ELECTRIC COLD STORAGE DOORS 
SAVE TIME and REFRIGERATION 


Prest-O-Matic Doors save refrigeration by reducing “open-door-time”, 
up to 75%. Doors are kept closed when not in use. Heat stays out, 
cold stays in 


Fork lift truck traffic moves through Prest-O-Matic doors quickly and 
automatically. No need for driver to dismount to open door 


Electrically operated Prest-O-Matics are supplied as complete units, 
easily installed. They seal tight when closed and slide out of the 
way when open. Available in single or double sliding models for 
coolers or freezers. 


Send for complete information. 


LARK DOOR CO. 


505 Hunterdon St., Newark 8, N. J. 


—- 








Who put the Accent 
in Mrs. America’s 
Chicken Pot Pie? 








enicnce food 


lhe 


industry 


giants of the fast-growing conv 


used monosodium glutamate in hun- 


dreds of millions of chicken pot pies last year 


Ac’cent 


.. makes 


protects flavor in canned and frozen 


foods all heat ’n eat foods taste better 


Because flavor is important in selling your prod 


uct, wouldn’t Ac’cent help build brand prefes 


ence by building flavor 





Let us show you how Ac’cent can improve flavor. Just 
drop us a line. We'll send you this important information, 
and a special Ac’cent file folder to keep it handy. No 














obligation. Ac’cent + International, 20 N. Wacker Dr,, 
Chicago 6, Ill. 


Accent 


BRANT 
Pure Monosodium Giutamate 








er 














POS 


For more data, circle this page number on card at back —> 


The ting Seero” Recirculated Ice Water System 
Eliminates using an Agitator Motor 


Patented Built-In Louvers provide 
Automatic Agitation without power, 
using only the suction of the 
recirculating pump 


@ No propellers, submerged bearings, or extra 
pumps to give trouble. 


@ Sufficient velocity, turbulence and length of 
travel adequately cool the water on its way 
through the ice field. 


329.349 ICE WATER assured at all times 


@ The “King Zeero” delivers the COLDEST water 
LONGER, for less outlay. -- affords maximum 
economy in operation and maintenance. Smaller 
compressor needed lowers demand charge. 


The sales representatives of the leading lines 
of dairy and refrigeration equipment who call 
on you will be glad to discuss details with you. 


"king Zeer!” No, E-612-8 iow Bualdece in vee ot Stxte- AMA ASRT UES 


vant Dairy Products, Rock Island, Ill. nae ©64300-14 W. Montrose Ave., Chicago 41, lil. 





i Next time you replace spray nozzles 
— 
— 


be sure they’re from Spraying 
Systems. See for yourself how prop 


erly engineered, precision machined 
spray nozzle scan improve perform 
ance. With Spraying Systems you 
gain all the advantages of advanced 
research and production from 
America’s leading designer and pro- 
ducer of spray nozzles 


you improve 
when you replace with 


What's a ‘12-Issue’ Kneyclopedia? 


Why, tw issues Of Foop ENGINEERING, of course! And 
‘ ul ur own ncyclopedia” by k 


Jone Volume Fil Annu 


eping your 


t 
il Index in 


from SPRAYING SYSTEMS 
- é' 


Gree Catalog yume 


Complete information 7 

forty-eight fact — 
loaded pages, Write for 
Catalog 24. 


1 rich red-and 


lering outside the 


y your money hack 
vering the number of 





SPRAYING SYSTEMS CO. § | JESSE JONES BOX CORP. 
3212 Randolph Street * Bellwood, Illinois J P. O. Box 5120 Philadelphia 41, Pa. 
Se i i me 
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Brewed Coffee Flavor Lab Homogenizer 


Research results cx ry t ive iii facts on a 


f ' 
ot water impuriti lave f yrato ized, 


MANAGEMENT 


Research Center 


ore ved nogenizer 
oduct color i ) ussed iting pressur 
Publication 6, | fee Bre n capacities: 25 gp 
ing Institute, In ew I ulletin LH-55, tp.—Manton 
227A ulin Mfg. Co., Ine Everett 


D 


p up to 1 


Pilot Centrifuge 
I'reats of ym pact lot plant 


interchangeable 


Hand Refractometer 
\utomat 

bowls that can be used for separat I n, 0.1% accur y 
‘ ile from 0 to 30° 

everal features listed for a new 

hot P . a mis 

Photos show , ee 


New York Cit 


Electronic Computers 


ter tor 
’ ' temperatur ( 
instrumen nperature B 


ing, extracting, clarifying and mix 


ing. They feature enclosed. foam 
less pressure discharge that pre hand refractometer 

: levi which i also equipped 
vith built-in illumination. 2p 

American Optical Co., Instrument 


Di Buffalo 227E) 


vent oxidation and loss« 
Bulletin 2174 
I ngle wood 


tile liquids 
Centrico In 


527 R Computer Seminars 


Laboratory Glassware 
Automatic Sampler Comprehensive italog ‘ ectron \ 1) . 


Leaflet describes an in-line, auto rice lis 
laboratory g vare 
continuou range from all t s of flasks 
Sample bottles to tubing and gla 
volume can be controlled between ocks, funnels ane 
0 and 15 2p.—Langsenkamp iboratory aid og +6, ; facts on 
Wheeler Brass Works, Inc., In 6p.—Corning las 0 e1 plan that 
4 Corning, N. Y 227 : 


Shipping Stencils 
t covers a Vv 
matic sampling device containing f 
i timer that permit 


intermittent yperation 


Leasing Plan 


lianapoli 2276 


SANITATION 


New Hand Cleaner 


INGREDIENTS 


Thickening Agent 


Considers technical facts on a 


Mechanized Cleaning 


Flavor and Seasoning 


Catalog 
tabbed 
lists flavor ea 


ertified colors fo 


reference 


variety of food products Price 
and index included ] 


Olcott, Inc., New rk 


Enrichment Price Lists 


Iwo price heet show new 


price on bread enrichment 


let ind starch based enrich 
nent premix for baker Both 
products contain various vitamin 
mineral used in bre id and 
Zp Sterwin 


York Cit 


Fruit Processing Units 

Bulletin pictures and specif a 
series of fruit slicers, sugar mix 
ers, and shaker washers for us 
in food Advantage 
and applications are detailed. 8p 

H. A. Reinhart Co., Newton 
Ohio. (2271 


processing 


; of three gums, said to have 
times the thickening abilit 
nost starche Physical and 

i il properties are noted. 4 
Burtonite Co., Nutles N | 


J 


Antibiotic Dip 
l'echnical bulletin conce 
edure, advantages, and pre 
in applying chlortetra 
poultr Method cut 
load and increases shelf life 
nical Bulletin No. 1! 
American Cyanamid Co., 


York City. (227K 


Fatty Acid Esters 
Manual presents full informa 

tion and properties of a series of 
glycol, and polyethylene 
ters, used as stabilizers, de 

foamers, and surface-active, emul 

sifying, and wetting agents, 25p 

Glyco Products Co Ine . New 

Yor it I 


TRANSPORTATION 


Packaged Truck Coolers 


Specifications, dimensions, and 
features of a compact, packaged, 
electrical system for mechanical 
truck refrigeration are detailed 
Drawings show installation. Bulle 
tin GEA-6084, 4p.—General Elec 
tric Co., Schenectady) 227M 


Special Flat Car 

Concerns features and dimen 
sions of a new railroad flat i 
particularly designed for “pigg 
back” and unit load operations 
Cost factors are discussed. 4p 
American Car & Foundry Indus 
tries, Inc., New York City. (227N 


FOOD 


ENGINEERING, 


Truck Bodies 


particul 

» bodie 

and —piasti init 
ire wered, 24p.—International 
Harvester Co., Chicago 2270 


Truck Signs 
Colorful catalog depicts a wide 
variety of decal truck igns for 
lisplaying company name and 
product Most examples shown 
ire food industry applications. 
Meyercord Co., Chicago 


227P 
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TYPE 


19A 


The 4 line model 

accurately fills 50 

to 100 containers 

per minute... 6, 8 and 10 

line models also available ca- 

pable of accurately filling up to 250 containers per minute. 
Hope Type 19A Filling Machines are now in profitable 
use from coast-to-coast filling liquids, semi-liquids or vis- 
cous products in jars, plastic bottles or tin cans. For high 
speed, accurate filling machines look to the leader — 


Write for catalog of our complete line 


HOPE MACHINE COMPANY 


9400-40 STATE ROAD + PHILA. 14, PA, 
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ainer 


ah ary 


and ‘protection-eered’* Con 


When Joey treats Sue to a super-duper soda or packaging and handling) as a result of switching 
sundae down at the corner sweet shop, it’s possible from wooden barrels to steel containers. He also 
that Limpert Bros. of Vineland, New Jersey, wasa_ feels that Inland containers provide Limpert with 
partner to the occasion. Limpert daily ships deli an important sales advantage. 

cious true fruit flavors and extracts to all parts of NOW... ABOUT YOUR PRODUCT. Could 
the country. They're shipped in Inland “protec- the right container lining solve your problem of 
tion-eered” containers—steel drums with a special Maintaining quality-in-transit? Chances are steel 
sanitary lining that protects the flavor and purity packaging by Inland can give you just what you 
of these ‘‘sweet things” during shipment. need. The full story is well worth your time. Write 

According to Sidwell B. Thomas, Limpert’s Sales Bob Boecher, Dept. 315B. 
Manager, the company saved 20% in labor costs “the right container, with the right lining for your product. 


Full line of steel and stainless steel shipping containers, 


including galvanized and heavy duty ICC drums. 


ai 10), |tpemmm «INLAND STEEL CONTAINER COMPANY 


Division of Inland Steel Company * 6532 South Menard 
Avenue * Chicago 38, Illinois * Plants: Chicago, Jersey City, 


New Orleans, Cleveland and Gree nville, Ohio 


“&— For more data, circle this page number on card at back FOOD ENGINEERI*MIG, MAY, 1956 











PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET RESEARCH 

—PLANT LAYOUT and DESIGN—PACKAGE DESIGN and TESTING MANAGE- 

MENT — PUBLIC RELATIONS — GENERAL CONSULTING — PATENTS — 
CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 








J PAUL BISHOP & ASSOCIATES 
Registered Professional Engineers GUSTAVE T. REICH & ASSOCIATES STRASBURGER & SIEGEL 
Spanien ts Betablished 1946 Consultant to the Pood Induatrics hemists——-Bacteriolog! 
Food and Chemical Processe COMPLETE CONTINUOUS PROCESS! 
Consultation Surveys-—Desigr i 
Engineering—Fstimates—Supervision peresies Waste Disposs 
of Construction, Installation and Start-Up AUTOMATION 
Internationally Known 
P. O. Box 348 Champaign, [Mnois 1422 Chestnut 8t Philade 8, P itimere 11, Maryland 








FOOD DEVELOPMENT LABORATORY WALTHAM LABORATORIES, INC 
8. W. ARENSON, Dtrector p tnt - 

Ingredient evaluations « New Products development Ans aoe of F =F a , n¢ ore! uge LABORATORY SRVICEE: Peed ae t ne 
Specializing in flour shortenings, milk and other Food Plant Desig nd Process ' rt “y Water 9 
basic ingredients ¢ Facilities; chemical and phy Research and Investi — : 
sical laboratory, bakery, spray dryer and other Legal Test ny FOOD PLANT ANITATION INSPECTION & 
unit process equipment AMPLIN¢ 

; 
2865 W. Franklin St 440 W. 24th St 
Baltimore 23, Md New York, N. ¥ 


Write for bulletin 


230 Washington &t Mux ee Waltham 54, Mass 








LEWIN ASSOCIATES FOSTER D. SNELL WISCONSIN ALUMNI 
Industrial C 1 4 $ 
DAVID N. LEW IN. Ph Db FOOD CONSULTANT RESEARCH FOUNDATION 
JOSEPH D. LEWIN, CONSULTING ENGINEER SENSORY PANEL TESTS Projet eae 
Design Layouts Investigations Consulta od Analysis, Stability ’ ‘ Mr = 


Research Laboratortes 


tien Reports Market Investigations : 4 ; . — 

Bakeries, Dairy Products—Food Preserving by Heat Packaging Poblem am . Bios 

Drying, Freezing Consultation in Managing ite Fo Bacte 

Warehousing, Distribution Formulae, New Prod xi Pact Insecticide Testing and Sereent: 
wets “tht a a ‘ : 3 : Byes 9 15th St 7 WAtkins 4 6800 : . Write for price schedule 
243 West 56 St., N. ¥. 19, N. ¥. JUdson 6-1749 Pr. O. Bos i Madi 








Where 

To Buy 

Wuere To Store INGREDIENTS 
For THE 


Frozen Foops For information on Foop Processor 


WOOD PIPE + WOOD TANKS 
WOOD SPECIALTIES 


contact 


QUAKER CITY 
COLD STORAGE CO., INC. —NATIONAL-— CARROT OIL 


PHILADELPHIA, PA. 
3 WAREHOUSE LOCATIONS PIPE AND TANK CO. makes food 


Proper Temperature for Frozen Foods 2301 N. Columbia Bivd., Portiand Oregon 









































golden yellow 








ntalns carotene. Carrot oll 


the advertisements Carrot ofl, ke atte talns carotene. Carrot oft 


in the SEARCHLIGHT SECTION on the following pages te 5 eee ae 6 eee, Se See 
0 wreferred f t nigis foods because 
ere live opportunities in the field of food processing and distribution. t atural vegetable and becames it contrib 


i / 

Each announcement represents a current Want or Offering of an organization or indi uy 2. a, =e — 
vidual in the field, with some element of profit in each for whoever can fill the need. Some & synthetic, does not con 
have money-saving possibilities, others are opportunities for more business; still others offer sad anes ak wredan - 
property, or equipment—used or surplus new equipment. 

= 

= 

a 


. ; SEND FOR BOOKLET 
“Searchlight advertisements are constantly changing. New opportunities are constantly nr Oh ond 


f 


finding their way into this great Want medium, each issue. Regular reading of the 
“Searchlight” pages can be as important to you as reading the editorial sections; 
“Searchlight” is NEWS OF OPPORTUNITIES offered in the industry. ty 

NUTRITIONAL RESEARCH ASSOCIATES 


for EVERY business WANT “Think SEARCHLIGHT first” sun Reved Oa, Sout Witton, ted 


7) ‘ aoeut 


WwW 
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EMPLOYMENT OPPORTUNITIES 


The Advertisement thie section include all e 


Positions Vacont 
Positions Wanted 
Part Time Work 

DISPL 


NATIONAL 
COVERAGE 


v\ 2 


Send NEW ADS or Inquiries to 


advertising inch 


Cle 


mployment opportunities—executive, management, 


Civil Service Opportunities 


Selling Opportunities Offered 
———RATES 


a 


AYED 
+ 


” r } neg 
count 


Positions Wanted The 1 i ‘ alf th 


n ad 


Box Numbers—cour 
Discount 


Tt 


Selling Opportunities Wanted 


$1.50 per line 


r 


fied Advertising Division of FOOD ENGINEERING, 330 W. 42nd St., N. Y. 36, N.Y 


technical, selling, office, skilled, manual, etc 


Employment Agencies 

Employment Services 

Lebor Bureaus 
UNDISPLAYED 


minimum 3 tines To figure advance payment 
5 average words as a line 

above, payable 
ance 


of 10% if 
hserlion 
Ager { t jon 











- 
DIRECTOR OF ENGINEERING 


We are seeking a Director of Engineer 
ing. The blueprint of his specifications in 
cludes Education as engineer 
35-45. At 10 of progress 


through the engineering departments of a 


an 


Age 
least years 


medium sized or larger, packaged proc 
essed product (chemical or food rather than 
hard” goods) manufacturer employing the 
most modern production techniques. Present 
or very recent position—chief engineer or 
his principal assistant with a salary of at 
least $12,000 a year with a company in the 
food, drug or allied product field. For at 
least the past 5 years, responsibility for all 
new construction and equipment, as well as 


A of 


real accomplishment, rather than a poten 


other engineering functions record 


tial for accomplishment.” 


of 


sea 


The salary is minimum 
$20,000; Mid-Atlantic 
board; environment, city, with a minimum 
of 


with most modern plant in its industry 


potential a 


headquarters, 
travel; employer, 


potential company 


If you are interested and can meet the 


qualifications stated, reply your 


present position, your education, your ex 


stating 


perience in brief resume form, full personal 


statistics and a brief description of that 


that 
Your reply will 
be kept most confidential, and any inter 


ac hievement you most esteem con 


tributed to your progress 


view resulting is to be kept in strict con 
fidence by you as well 





WANTED 
MECHANICAL ENGINEER 


Kentucky location of national concern 
has excellent permanent situation in 
plant engineering department for me 
chanical engineer with approximately 
two years experience in operation and 
maintenance of automatic bottling and 
labeling equipment. Must have desire 
for early recognition of ability and per- 
formance since position open is in direct 
line for possible early advancement to 
greater responsibility in engineering or 
production, 


No traveling required. Attractive start- 
ing salary. Excellent benefit program. 


Please submit complete resume, includ- 
ing details of education and experience 
and state starting salary required. Your 
reply will be held confidential. 


P-1335, Food 


neering 
“ 4 t Nev : 


Eng 
w Yor) 6 y 


0 








| exten 


FOOD OR DAIRY ENGINEER 


international organization assisting under -devel. 
oped countries improve local diets seeks experi 
enced engineers whe know food or milk treatment 
equipment and processes, to augment present small 
staff international engineers 


Engineers must have the ability and tact to deal 
and negotiate with top government officials as well 
as all levels of technical workers. Engineering work 
is of non-commercial nature, but knowledge of com- 
mercial practices is highly desirable 

Positions are located at New York and involve 
international travel, Good salaries and liberal side 
benefits. Presents unique opportunity in field of 
constructive international cooperation 


Write giving age, education, experience and sal- 


ary requirements 
P.1508, I 
‘2nd St 


4 Engines 
New York 36, 


ring 


130 W nN. ¥ 











KREPLAL Roa at you 
EW YORK 30 W L2nd At 
CHICAGO 10 N. Michigan Ave. (11) 

1AN FPRANOISCO: 68 Poat 8t. (4) 


No.) Address to office neare 


‘a6 


POSITIONS VACANT 


Wanted experienced quality control man for 
position with of the South 

ré t fruit canning 
population 
of 


opportunit 
and 
t of 
Grande 


none 
egetable 
10,000 
Valley 


general 


Kio 


perienced 


Texa 
egetable 
Food 

Co., 


in 
onsider recent graduated 
Write Harling Cannin 
H lexas, z# ng 
Tr ment histor 


arlingen 


and j em plo 


Chemist——-Food Technologist—growing mid- 
west food proce firm located in Kala 
Mich graduate chemist to 
department Must be qualified to 

t olve lated problems 

or Interesting op 

Write Food 


education and 


ing 
an eek 
re 
position, 
P-1490, 

experience 


portunit 
Eng 


required 


with 
alary 


nee 


Wanted—Pliant mer. for 
mf & allied food 
exp tead 


P-160 


growing concern 
Must 
ref 
Engineer 


products 
Write 
Food 


aiad 
have pkging 
& desired 


ing 


exp., 


aiary to 


SELLING OPPORTUNITY OFFERED 


Established food manufacturer of institutional 
pecialty product in business for 

is de of securing food broker 

salesmen who are presently 
tems to the institutions market 
throughout the Give 
and territorie \ 
lton Baldock 
0 W, Grand 


over 
sirou 


ion 


country. 

Ad 

Goodrich 
Chicago 


covered 
G. A 
Avenue 


EMPLOYMENT SERVICE 
$5,000-$30,000. 


ce established 192 
f high grade men who 
connection under condition 
full protection to 
name and addres 
consultation ir 

Dept. |! P.O 


Salaried Personnel, 
confident 


This 
ial er i 
seek 


to needa o 
of 


geared 

employed 

ition Send 

Per 
Jennings 

ter, Vermont 


onal 


Manche 


POSITIONS WANTED 
Food Dairy Technologist——-Chemical Engineer 


aried experience technical 
neering upervision, quality control, 
ration personnel maintenance, produc- 
Knows research, development, mode 
ation, struction eks high level 
on managerial, executive responsibilities 
PW-1236, Food Engineering. 


ive eng! 


proces 


rni 


con lifai- 


| 


| 
| 


WE NEED 
FOOD TECHNOLOGISTS and 
FOOD CANNING CANDIDATES 
——junior to top-level 
Call, write or wire: 
Gladys Hunting (Consultant) 
Drake Personnel, inc. 
220 S. State St., Chicago 4, | 
HA rrison 7-8600 











POSITIONS WANTED 


Mechanical Engineer—age 30—desires plant 
work in canning plant or project 
work with equipment 

Desired location: Eastern sea- 
State " 1 a upplier of the 
industry Food Engineer- 


engineering 
| engineering 
manufacturer 


board 


canning 


| canning 
ing 


Consultant——F ood Technology 
ultant during summer 
Engineering. 


professor 
PW 


ailable a 
ood 


FOR RATES 
OR INFORMATION 


About Classified Advertising 


Contact The McGraw-Hill Office 
Nearest you 


con 





ATLANTA, 3 17 
1321 Rhodes 
Haverty Bidg. 
WAlnut 5778 


W. KEARNS 


LOS ANGELES, 
1125 W. 6 St. 
MAdison 6-935! 
P. CARBERRY 


NEW YORK, 36 
330 West 42 St. 
LOngacre 4-3000 
R. LAWLESS 

5. HENRY 

D. COSTER 

R. HATHAWAY 


BOSTON, 16 

350 Park Square 
HUbbard 2-7160 
H. J. SWEGER 


CHICAGO, 11 

520 No. Michigan 
Ave. 

MOhawk 4-5800 

W. HIGGENS 


CINCINNATI, 37 

1915 Rockingham 
Ave. 

REdwood 1-4537 

W. GARDNER 


CLEVELAND, 15 
1510 Hanna Bldg. 
SUperior 1-7000 
W. SULLIVAN 


DALLAS, 2 
Adolphus Tower 
Main & Akard Sts. 
D. BILLIAN 


PHILADELPHIA, 3 
17th & Sansom St. 
Rittenhouse 6-0670 
H. BOZARTH 

E. MINGLE 


PITTSBURGH, 22 
919 Oliver Bldg. 
Atlantic 1-4707 
W. SULLIVAN 


ST. LOUIS, 8 
3615 Olive St. 
JEtferson 5-4-867 
W. HIGGENS 


SAN FRANCISCO, 
4 

68 Post St. 

DOuglas 2-4600 

W. WOOLSTON 


DETROIT, 26 

856 Penobscot 
Bldg. 

WOodward 2-1793 











(Additional Position Vacant Advertising on opposite page) 


FOOD 


ENGINEERING, MAY, 1956 








Advertising MAN 
WANTED FOR 
TECHNICAL Propucts 


Previous advertising experience not 
necessary but helpful. Must have 
at least two or three years of college 
with courses in engineering and 
technical subjects and like to write. 
If you have the qualification we 
have an opportunity open for you. 
Man selected will be trained in all 
phases of industrial advertising. In 
your letter of application state age, 
education, positions held, and give 
statement of why you want a career 
in advertising. Location: well-known 


Connecticut company. 


P-1206, Food Engineering 
330 W. 42 St., New York 36, N. Y 








SALESMEN 


For canning machinery sales and customer 
contact work. Several openings available. 
Applicants with mechanical or chemical 
engineering degree and cannery experi- 
ence preferred. Please send resume of ed- 
ucation, exprience, refernces, salary re- 
quirement and recent photo, if available, 
to: 


Canning Machinery Division 
FOOD MACHINERY AND 
CHEMICAL CORPORATION 
Hoopeston, Illinois 
Attn: John R. Hughes, Personnel Mgr. 








SALESMEN 


One of nation's leading manufacturers of flavorings 
with head offices in the midwest has openings for 


Experienced salesman with own following who 
knows the flavoring business and is ready to take 
on additional responsibilities and move up the in- 
come ladder. Substantial draw on commissions 
Traveling expenses pal 


who is familiar with flavoring 
ahead and willing to learn 
background 


thi 


Junior salesman 
sales, anxious to get 
Salary commensurate with 


Our employees know of 
treated in strict confidenco 


sad. All replies 


SW-1459, Food Engineering 


ON. Michigan Ave., Chicago 11, Il 








WANTED 
Chemist or Food Technologist 


College graduate, major in chemistry, or food tech. 
polosy, primary interest fruit products. For work 
in midwest food plant, quality control. Age pre 
ferred 22 to 40 


P 1420 Food Engines 
520 N. Michigan Ave, Cl 





| 


SEARCHLIGHT SECTION 


rssified Advertising 


OPPORTUNITIES 


UNUISPLAT EU 
$1.50 a line, minimum 3 lines. To figure ad 
vance payment count 5 average words 
line. BOX NUMBERS one line 
tional in undisplayed ads 
DISCOUNT of 10 if full 
in advance for four consecutive 
undisplayed ads (not 
Send NEW ADS or Inqui: 


BUSINESS 


os a 


count as addi 


poyment is made 
insertions 


proposals 


of 


including 


N.Y 





—-kAlEy— 


es to Classified Advertising Division of Fo 


36 


EQUIPMENT - USED or RESALE 


DISPLAT&U 
The advertising rate is $13.25 per 
advertising apearing other 
tract basis Contract 
AN ADVERTISING 
one 
page 
WANTED 
eptable 


for all 

than a 
ted 
measured 7% 


inch 
on con 
rates on 
INCH is 


column 5 


que request 
inch 
vertically on olumns-——-30 
inches—-to a 


EQUIPMENT 
TISEMENTS a 


FOR SALE ADVER 
in Displayed 
330 W. 42 


or 
Style 
nd S$! 


only 
i Enginee 1g 


N 








se IN STOC 


Capem, Titecap, Swanson, 
and semi-automatic 
Centrifugals: Fletcher 12° copper, 17” 
steel, 20’ lithcoated, Tolhurst 26” 
Clarifiers: De Laval model 84-51 
Sharples Vaporite, st. steel 
Conveyor, port. Rapid Standard 
Conveyor Tables: belts from 5 
long and up 
Cutter, Bone: Wausau, 5 hp 
Cutters, silent, Buffalo 32° and 43 
Demineralizer: Barnstead 80 GPH 
Disintegrator: Rietz RD-18 st. steel, 75 hp 
Dryer: Devine 2x 4 drum, st. steel 
Dryers: vacuum shelf, Stokes 20 shelf, Devine 
10 shelf, Devine 20 shelf 
Dryer: Bowen lab. spray, st. steel 
Extractor: Troy 26° menel basket 
Fillers, liquid: Peerless 6 valve, 
weight, siphon and types 
Fillers, piston: Stokes, Colton, 
Machine Co. for jars, tubes 
Fillers, powder: Speedee, Triangle, 
Smith, Ferguson, Gump 
Filler Presses: Sperry, Shriver 6''-36 
and plate and frames types 
Filters: int. pressure—Alsop, Sparkler 
Industrial, Sweetiand 


Cappers uv. § 


automatic 
stain 


copper 


16’ Ig 


wide x 


12 


vac 


Cass gross 


vac 


Elgin, Filler 
Stokes & 


, recessed 


Lomax 


820 West Superior St. 
Telephone: Seeley 7-1431 


REPLI B 


VEW YORK 
CHICAGO 
{iN FRANCI 


BUSINESS OPPORTUNITY 


Well rated food company desiring 
ory to pres 


pack 


CO: 6a Pp 


ckle products 
ait tock 


f 


ocessing 
Fresh 
veet, D 


ars con 


all varietie 
ul food chem 
ence BO-# 
Michigan Ave 


ll ete 10ce 


ult 2400 


ng ¢ er 


gineering 20 
I 


WANTED 


Anything within reason that is wanted in the 


attention of 


leld ‘ ed y Food Et 
juickly 


ree ar he 


located through |} ging to 


the 
thousands of o intere 


i ured because tr pape 





THE MACHINERY & EQUIPMENT CORP. 


293 Peatinghwyeen Ave., Newark 5,.N. J 
Albot 4-2050 

POR BETTER SERVICE! 

Serving THE FOOD and 

TRY for over 20 years with 

USED and REBUILT PROCESSING 

AGING EQUIPMENT 


CANNING INDUS 
the best in 


and PACK 





AT LOEB’S:::: 


Filter, Oliver 2'/2x1' 
Homogenizer; 2.1200 GPH 
Union, 125 and 400 GPH 
Kettles, Stainless steel 5 to 300 gal 
without agitators, aluminum 40 to 
Burt, Knapp, New 
avto and semi-auto 
Premier 3 
Mikro 
Raymond 
24 Williams 722 
Mixers: Dough type 
5 to 100 gal 
Powder: 50 to 2000 Ib. capacity 
Portable Electric: 4 to 5 hp 
Pasteurizer: Wallace-Walker 
GPH., st. steel 
Centrifugal 


vacuum 
300 GPH 


Gaulin 


Union 


with and 
100 gal 
Labelers Jersey, World 
Ermold 
Colloid 
Mills, hammer 


Prater 


hp. and 5 hp 

2DH, 2TH 
Jay Bee, 
and BX 


and 


1 


30 x 


Gump 
Jeffrey 


single double arm 


plate type, 200 


Pumps rotary, gear, vacuum, all 
types and sizes 
Screens: Rotex 20 x 48 42 x G4 
Roball 40 x 120” stainless steel 
Selectro 4 x 10’, Abbe Blutergess #1 
carton: Standard-Knapp, Ceco, Tr 
Packomatic 
20" x 36” jacketed 
single punch and rotary 
Glass lined, various sizes 


stee! 25 gal. to 1200 gal 


Sealers, 
angle, 
Sterilizers 
Tablet Presses 
Tanks 

Stain 


Climax 


Send us your inquiries and list of idle equipment. 


LOEB EQUIPMENT SUPPLY CO. 


Chicago 22, Ill. 
Our 31st Year 


FOR SALE 


00 HP Ba W water tube boilers 
sure, excellent condition May he 
55,000 each as is, where is 


160 tb 
seen Ir 


pre 
opeta 
tion 


9 Diana dicers Mig. by C. E. Dipple Co 
Sy, 1” dicers good condition, with 220 volt 

60 cycle, 3 phase motors, $400 each 
Buffalo sitent cutter, Mig. by John Smith, mode 
14, serial 10 complete with Westinghouse 
HP motor, 3 phase, 60 cycle, 220 240 volt motor 
One extra set of knives, excellent conditior 
less than 50 hours. $1500 


used 


Ursehel Model SL Slicer, 
experimentally onty 
Makes ', and 1” stices 


serial 147, New, used 
Complete with two motors 
$2250 


Ayars 9-pocket pea and bean filler 07 
parts, fair condition, $300 


and 303 


Eckhart 
Cendition 


Bean Cleaner, model M5-R-163 Good 


$100 


Boutell Pickle 
$200 


Slicer, model BMC serial 145 


Nelson 


excellent condition 


Herman 


crm 


BURNHAM & MORRILL COMPANY 


BOX 1871 PORTLAND 2, MAINE 


unit ventilators, model DJ 1200 
$400 each 











New Advertisements 
received by May 25th will appear in the 
June issue subject to limitations of space. 

Classified Advertising Division 

FOOD ENGINEERING 
330 West 42nd S New York 36, N. Y 








“Day” #6 Double Arm Mixer; 1000-80007 
Mixers, all types; Bag Fillers; 1000 gal. 
8.8. Tanks; Roller Mills 5x12, 12x32, 16x40; 
48-HP motor; Complete Liquid & Power 
Filling-Packaging Lines, cheap; Rotex #7 
Sifter; 24x24 Glum. FP; Simplex Celloph. 
Bag Formers & Sealers. 


1. E. NEWMAN, 5602 Blackstone, Chicago 37 








FOOD 


ENGINEERING, 


MAY, 


1956 





FOR SALE 
1 Giant Goshen Hydraulic Juice 
press $750.00 F.OB 
1 World Semi-Automatic Spot 
Label Machine $209.00 F.O.B. 


RICH & MORGAN, INC 
ATLANTA, GA 





231 





SEARCHLIGHT SECTION 


<< a mae toMy 
TOP QUALITY EQUIPMENT 
AT LOW REBUILT PRICES 


30 Years of Reliability 
YOUR BEST GUARANTY 


KETTLES 
New and used Kettles in Staintess, Mickel, Alu 
minum, Copper, Steet, Glass Lined, tren, in all 
wanted sizes Steam Jacketed or Unjacketed, seme 
with agitaters. 
TANKS 
im steck at all times STAINLESS STEEL Vertical 
and WHerizental Tanks, with or without covers; 
with or without agitators all sizes: 
SMaintess 12700 Gal. Oval (milk truck 
type) Tank; 4'x6'«21' with 18° manhole 


and 4 cradies. 
4008 EL = A. ©, Smith Staintoss Lined 20,006 Gal. 


Pressure Tanke’ (1361) 10230; vertical or 
zontal use. ” 


VACUUM PANS, COOKERS, EVAPORATORS 
3644 Ptaudier Glass Lined Closed Top Jack- 
ted Veseel 4x4 


Lerge Stock on Hand Now 
PFAUDLER REACTORS 
Glass Lined — Jktd — Agtd 


W Galt—100 Gat—500 Gal—1000 Gal 


i 
: 
‘ 
‘ 
‘ 
i 
: 
i 
: 
‘ 


Aluminum Jacketed Vacuum Pan 250 
eal, 40° Diameter: manhole. 


RETORTS 

Always in steck, standard 3 Basket Retorts 40° «72°. 

3269 64 Horizontal Retorts 66x14 tong with 
double track and door opening at each 
end, steam pipes full tength. 

All types of Dryers, Flakers, Retary and Drum 

Types Toay and Truck types amar ' A, eg or 

te pressure; etal - 

izers, orttizers, tawmudthere” Aireon. 
ditioners, etc. 


MIXERS 
Leree stock on han 
Deuble ib 


oon HS 


of new and Reconditioned 


2108 
3893 
262/@7 


3961/02 Hf ° ih Mixer 
"nh?" , geared beth ends, 18 Hp 


JUICE CxTRACToae eres 
71/G1 Chi American Utensil 
Stalrioss | Medet in’ Juice Extractor. 
indienne Grush Type Finisher with 
Staintess Steel Screens. 


CUTTERS, CHOPPERS, GRINDERS, ETC 
Anderson Model Ne. 4 Dicer with 1 Hp. 

t+ 5 Cincinnati Meat Grinder * Serew 
with 10 HP meter. 

M/A T1 Sterling Carhberundum 
Peeler with 2 HP meter. 

FILLERS 

27184/845 Bertin Chagenen, 15 Station Syruper 
Fitter; up te Ne. i's. 

53/M1 Bertin man 7 Station Stainless 
Filler, up te Ne. 10's. 

328@/Wi Herts nieoss 1“ Station Gravity- 
Vacuum Filter up te quarts. 

Kart Kiefer Rotary hy ——~ ru 412, 6 and 18 

Station Machines on han: 

3653/M2 Ayers Vt, 7] Spent Series C Filler 


4042/G2 “Seout Automatic 
Straight Line Filter. 


Filler Machine Co. Piston Fillers; 2, 4, 7 and 11. 
Ma ASA OM. & SS. 10 Pocket Stainioss Steel Fillers. 
4031/81 MM. & &, 6 Pocket Bronze Filler Mo. 2. 
3640/51 FMC Hand Pack Filter with 2 Staintess 
Potating Tables fer 203 and 308 Cans. 
& Smith ry Type Semi Aut. Powder 


@ Elec -tri-pak Automatic Weigher - 
ation Medel A4 with conveyor 


3300/G1 


Type Potate 


New Jersey Pony 
Werld— fer any size 


by Werld, 
Preumatic Seater and euheve. 


SEND US YOUR INQUIRY 
FRED R. FIRSTENBERG, Pres. 





MACHINERY CORP. 


2709-289 TENTH ST 
|) tele) (04. Bee Pa, Fem 
STeriing 68-4672 


FIRST 





FOR SALE 


Niagara Model 510-28 type 316 Stain- 
leas Steel Filter, 500 sq. ft., with extra 
set leaves. 
Fitzpatrick Comminutors, 
Steel, models, D, F & K. 
Rotary Hot Air Dryers, 5’6” dia. x 50’ 
long. 
Buflovak 26.5 Stainless Steel Double 
Effect Evaporator—-588 sq. ft. 
Conkey Triple Effect Evaporator, Her 
culoy tubes—1900 sq. ft.-UNUSED. 
Davenport 2A Grains Presses. 
Stainless Steel Spray Dryer, 19’ dia. x 
20’ high. 
Bowen 5 dia. 
Dryer. 
Overton 24” 
UNUSED. 
Double Drum Dryers, 24” x 36” drum. 
Triangle G-2-C Elec-Tri-Pak Weighers 
and Fillers. 


Stainless 


Stainless Steel Spray 


x 60° Double Drum Dryer 


IBRRY, 


1411 WN. 6TH ST. 
PHILA. 22, PA. 


4—Mikro Pulverizers, 2#2DH, #2-TH. 
#3-TH. 
1—10,500 gal. Horizontal Stainless Steel 


Tank—-UNUSED 


25—Stainless Steel Tanks 
gal. 


10-4700 gal. Horizontal Brewery Glass 
Lined Welded Tanks, 


14,00 gal. Horizontal 
Welded Tanks. 


Stainless Steel and Stainless Clad 
Steam jacketed Kettles, 40 gal. to 500 
gal. 

Mojonnier Stainless Steel Vacuum Fil 
lers, model 

-Hope type 18 Semi-Auto Single Piston 
Filler, St. St., Rising Table, Agitated 
Hopper. 


-30 gal. to 6500 


Glass Lined 


Stainless Steel Selectro Screens, 2’ x 
7’, two-deck, enclosed. 


PMENT CORP. 


Phone: 
STevenson 4-7210 

















tft 


A BRILL suy 


+ « « (S THE BEST BUY 





SPECIALS 


Huflovak 2#6.5-20-D double 
S/S Evaporator, 
I. KR, 208 ton Jet Refrigeration unit. 
Huflovak 32°x120" double drum 
Dryer 
Buflovak 6’ x 56” 
drum Flaker. 

Belt 5'2” x 20’ steel Roto- 

vre Dryer 

Hersey 18x12’ Hot Air 
Dryer 304 8/8, 

-Kimeo 18"x24", 18%x12”", 
Rotary Vacuum Filters, 
1——Hird 18°28" solid bowl, Continuous 

Cen‘rifuges 310 8/8, 
I Sharples PN-14 Super-D-Canter 304 


effect 


Monel, single 


Rotary 


316 8/8 


1—Fletcher 20” Suspended type Cen- 
trifugal 304 8/s, 

i—Sweetiand Filters #3, #5, #7, #12. 

6—Day “Cincinnatus” Sigma Blade 
Mixers 600, 200 and 100 gal. 

t-—Robinson 304 8/S jacketed Powder 
Mixers, 00 cu. ft. 


t—#2TH Mikro Pulverizer, 15 HP 


motor. 


*-—-Rotex Sifters 40x120", 40’x84”, 


@ BRILL 


2401 Third Ave., New York 51, N. Y. 
OR 


4101 Son Jacinto, Houston 4, Texas 


SOSSOSOOSOOOse 














FOR SALE 


38” Copper Coating Pans with stem coils 

300 gai. Copper Still with condenser and tank 

100 qt. 3 speed Read Master 

60 qt. M-80 4-speed Hobart Mixer 

100 gal. Copper Steam jacketed Mixing Kettle 
York Freon mopressor with ('4 HP 3 phase motor 
Burns Split Nut Peanut Blancher 


SAVAGE BROS. CO. 





FIRST AND SAVE! 


3-—Bhriver 42°x42” cast iron, plate & frame closed 
del. Filter Presses, 27-1” chambers, 
Day 15 gal. Pony Mixers, m.d. 8.8. cans. 
Haskins Cap Tighteners, m.d 
4TH Mikro Pulverizer 60 HP, tefo 


Stainless Steel Hersey Rotary Dryers, 5’x26’ and 


ry Kiln 
1 12 I dbl. Drum Dry 
complete 
2 "xT" and | 
trifugals, wis 
j—Unused #12 Sweetiand FILTERS, 48 bronze 
monet covered bottom drainage leaves 3” o/c. 
latest type: |-—*#2, 23 copper leaves 11/4" ec. 
Day #30 Imperial jack. Mixer, 75 gal 
|—-Buflovac 48°x40” Drum Flaker, chrome plated, 
6 ends 
Sperry 18x8” Filter Presses 1 ch 
Link-Belt Co. ROTARY DRYER, Roto- Louvre 
#502-16 Type C, 5’2” dia. 16’ long with #304 
S/S contact parts 
Horiz Dr y Powder Ribbon Mixers, 40002 
15002, 5002 


Our 39th Year 
Consolidated Products Company, Inc. 


58 Observer Hgway 
nosouan. NEW JERSEY 


. ¥. Tel: BA 7-0600 

















2636 Gladys Ave Chicago 12, tH 


At Your Service ... 


The Searchlight Section is at 
your service for bringing business 
to the 


needs or “opportunities” 


attention of men associated in 


executive, management, sales and 


responsible technical, engineer- 
ing and operating capacities with 
the industry served by Mc-Graw- 


Hill publications. 
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SEARCHLIGHT SECTION 


For Sale At Great Savings 
MODERN REBUILT MACHINERY 


MIXERS 


Day Robinson Dry Powder Mixers and Sift- 
ers, from 50 up to 10,000 Ibs 

Day, New Era, Hottman Mixers 2 to 3500 
gals. with and without Jackets, Single 
and Double Arm Agitators. 

Rotex, Day, Robinson, Gayco, Tyler Hum- 
mer, Selectro Sifters 

Barbour-Stockwell 100 gal. Stainless Steel 
Steam Jacketed Paste Mixer. 

Groen 150 gal. Stainless 
Jacketed Mixing Kettles. 

Baker Perkins size 16-X-BB Vacuum Double 
Arm Steam Jacketed Mixer. 


Steel Steam 


FILLERS & CAPPERS 


Filler, Hope, Elgin S.S. Piston Fillers. 
Elgin 24-Head Rotary Vacuum Filler. 





Resina LC Automatic Capper 

Capem 4-Head Capper 

S. & S. Gl, G2, G6, HG88B Auger Fillers 

Triangle Package Models Ul, A3, AIC, 
G2C, A6CA Elec-Tri-Pak Fillers 


WRAPPERS 


Stokes & Smith Models B and BB Auger 
Transwraps 

Doughboy and Pack Rite Automatic Rotary 
Bag Sealers 

Standard-Knapp No. 429 Carton Sealer 

Hayssen, Package Machy. Co. FA, FA4, 
DF, CA2, Miller, Scandia and Oliver 
Automatic Cellophane Wrappers 

Hudson Sharp Campbell Automatic Cello 
phane Wrappers, Models 2W6, 2W8 and 
2W10 





Forgrove Model 26D Foil 
underneath fold and adjustable jaws 


Wrapper with 


LABELERS 


Burt and Knapp Adjustable Wraparound 
Labelers 


Pony late style ML Labelrite 


MISCELLANEOUS 


Sanders 20HP Meat or Fruit Grinder 
Brown PFM Automatic Bag Filling Machine 
Fitzpatrick “D” S. S$. Comminuter. 
Mikro 3TH, 3W, 2TH, ISH Pulverizers 
Charlotte 3 HP Monel Colloid Mill 
Stokes D, DD2 and RBB Tablet Machines 
Colton 2RP and 3RP Rotary Tablet Ma 
chines 


Available For Immediate Delivery — Write, Wire, Phone For Details 


Act Now For Choice Selection 


UNION STANDARD EQUIPMENT CO. 
318-322 Lafayette Street New York 12, N. Y. 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 


ee oe 7 8 alll 


i—TANK, 2,800 GAL. Ay hae al ESPisonras 
OVAL SHAPE, SANITARY Fi 
I—TANK, 2,200 GAL. STAINLESS, SV ERTICAL, 
INSULATED, SANITARY FINISH 
I—TANK, 600 GAL. VERTICAL, _ROVTATEO, INn- 
SULATED, SANITARY FINi 
I—TANK, 500 GAL. RECTANGULAR, INSULAT. 
SH 
GLASS LINED, HORI. 
LASTIC LINED, HORI- 
‘ DIA. X 30" LG 
32” DIA. X 90° LG 
” DIA. X 120° LG 


46 80. FT 


i—DOUBLE DRUM D 
DRUMS, ATMOSPHE 
1—VACUUM PAN, 36” MOJONNIER, 


SURFACE, SANITARY, STAINLESS 
2—MIXERS, STAINLESS, J. H. DAY CINCIN.- 
NATUS, 75 oem Ww. ©. DOUBLE SIGMA 
BLADES. JACKETED 
2—EVAPORATORS. STAINLESS DOUBLE EF- 
FECTS, 444 AND 588 SQ. FT., SANITARY 


2 € ST EQUIPMENT 


MPANY 

617 Davis Street yeh is IHinois 
DAvis 8-0926 

*eeeeeeeeneee2e#eses 





E.C.H. SPECIALS 


Biner Ellison Model 16-Q Filamatic 

Resina Capper, twin, 120 per min. 

Rotex 40x84" Sifter, 3 deck, 2 hp mtr. 

ma 74 cu. ft. 8/S Spiral Mixer, Immed. 
el. 

MRM 12 spt. SS Rotary Vacuum Piller 

Gemco Blender 20 cu. ft. w/3 hp motor. 

Premier 6°’ 88 Colloid Mill 20 hp motor 

Capem SIF auto. Capper, up to 88mm. 

New SS Sturtevant #7 Rotary Blender 

Mikro #4 Pulverizer with 40 HP motor 

Wrap around Labelers, All Makes & Sizes 





NEW STEEL 6 8/S MIXERS, KETTLES, 
TANKS & DRYERS. Fabricated To Your 
Specifications. Engineering Advice 





Available. 








WE BUY COMPLETE PLANTS 
OR SINGLE UNITS 
WHAT HAVE YOU FOR SALE? 


YOU CAN BANK ON 
EQUIPMENT 
CLEARING HOUSE, INC. 


111 33rd Street, Brooklyn 32, N. Y. 
SOuth 6.4451—4452-—-8782 














Used Mojonnier Filler, Model 
90, 14 spouts, rotary vacuum 
filler and crowner for 12, 16, 24 
and 32 oz. bottles. Excellent 
Condition. 

Used 100 gallon stainless steel 
storage tank with cone bottom. 
Excellent Condition. 


FILPACO INDUSTRIES, INC. 


2426 South Michigan Avenue 
CHICAGO 16, ILLINOIS 








FOR SALE 


100 to 300 gal. 8.8. Mix Tanks, water jkt 
250 gal. Vert. 8.8. Tank, insul., agit 

600 gal. Plaudier G.L. Tank, Jkt., T.C. Coil 
36” & 60° S.8, Vacuum Pans 

125 to 1500 gal. Homogenizers or Viscotizers 
1000 to 3000 gal. Glass Lined Tanks, agit 
+— 2 10BB aukesha Pumos, | H 

#2586 Waukesha Pumps, | H.P 

i," 8.8. Centrif. Pumps, 2 4.P 

50 gal 8.8. Premixer (Tank), side agit 

26” Vorclone Centrifugals, copper baskets 
Hobart Grinder, i'/4 P 

16 H.P. Clayten Steam Generator 

Little Giant Ice Breaker, | H.P 

Girdier 8.8. Votator, 2 tube 

4x4 & 5x5 Ammonia Compressors 

Milk Pasteurizers, Coolers, Fillers, Washers 


Send ua your inquirtes 


LESTER KEHOE MACHINERY CORP. 
1 East 42nd Street 
Murray Hill 2-4616 





New York 17, N. Y. 
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SPECIAL OFFERINGS 


MODERN PACKAGING EQUIPMENT 


KARL KIEFER 24 Head Fully 
Stainless Steel Vacuum Fillers 

CAPEM 4 and 3 Head 
Cappers 


Automati« 


Fully Automatic 


The above machines are in 


practically new condition 
COMPANY Cartoning 


Automatic 
Top Sealer & Com 


PNEUMATIC SCALE 
Line, Consisting of 
Filler, 


Feeder 
Bottom Sealer, 
pression Unit 

PNEUMATIC SCALE COMPANY 
High Speed 

PNEUMATIC SCALE 
and PONY fully 
automatic Labelers, 

HAYSSEN Model 8-11 
per, latest type 

STOKES & SMITH Model H.G. 84, G, and 
GD Auger Fillers 

STOKESWRAP Model A with electric eye 


steel auger filler 


lightwraps 


COMPANY, WORLD 
automatic and semi 
60-120 per minute 


¢ ellophane Wrap 


counter, stainless 


Partial List-—send for « 


equipment in stock 


-—— WANTED 


PNEUMATIC SCALE Large Liners 
All Types of Bottling and 
Cartoning Equipment 
PACKAGE MACHINERY CO. Model FA 
or FAQ Cellophane Wrappers 
Will Buy Single Machines 
or Entire Plants 


omplete list of 











ALLIED EQUIPMENT co, 


-940.946 Nepoerhar 
Pr ‘ 








Alleghany Ludium 
Allied Chemical € 
National Ar 
Nitrogen Division 
Semet-Solvay Petrochemical 
Allis-Chalmers Mfg. Co 
Americar Cyanamid Company 
American Molasses Company 
The Nulomoline Division 
American Optical Company 
American Spice Trade Assoc 
Amerio Contact Plate Freezers, inc 
Anderson Bros. Mfg. Co 
Armetrong Cork Company 
Aseptic-Thermo indicator 
Ashworth Gros., inc 
Atias Mineral Products 


Stee! Corporatior 
Dye Corporatior 
line Division 


Div 


tiation 


Company 


Company 


Bakelite Company 

Union Carbide & Carbon Corp 
Bausch & Lomb Optical Co 
Biiss Company, &. W 
Boweer, inc 
Buffalo Forge Company 
Buflovak Division 

Blaw-Knox Company 


Cambridge Wire Cloth Co., The 
Canning Machinery Division 
Food Machinery & Chemical Corp 
Carrier Corporation 
Cherry-GBurrell Corporation 
Chevrolet Division of 
General Motors 
Chrysier Corporation 
Dodge Trucks 
Clark Door Co 
Clinton Foods inc 
Clipper Beit Lacer Company 
Colorado Fuel and tron Corporation 
Continental Can Company 
Cooper Alloy Corporation 
Corning Glass Works 
Crane Co Fiowsheet 109 
Crucible Steel Company of America 26 
Cyctone Fence Dept. Division of 
United States Steel Corporation 
Cyclotherm Division 
National U. 8. Radiator 


BR199 


Corp 154 


Day Company, The J. H 

De Laval Separator Company, 

Delavan Manufacturing Co 

Distillation Products industries 
Eastman Kodak Company 

Dodge & Olcott, inc 

Dodge Manufacturing Corporation 

Doughnut Corporation of America 

Dow Chemical Company, The 

Dow Corning Corporation 

Doyle & Roth Manufacturing Co., Inc 

Drehmann Paving & Flooring Co 

BC205, 


195 
The 137 
BR224 


BR207 

Ducan 128 
du Pont de 
Finishes 


Company, The 
Nemours & Co., (inc.), E. | 
Division 43 


lectri 


xact 


Lite 
Scale Co 


The TR201 


143 


Auto 


Weight 


Company 
The 


ilk Corporation The 

irnmenich incorporated 

0d Machinery & Chemical Cors 

Canning Machinery Division 

Products Division 

Mathieson Chemical Corr 

oxboro Company The 220 

rick ¢ TR203 

ritzeche Brothers, In 129 

The 
Pull-out 


orest 


Olin 


er Company 


Fiowsheet 108 


16% 
Third Cover 


pheres Inve 
Corporation 
Trans., Corp 


jas Atme 
javylord Container 
jeneral American 
Tank Car 
jlobe W Belting Co ine 
joodrich Company, The B. Ff 
6 f Goodrich tndustrial 
Products Company 20 
Gottacho, tn Adoiph BL202 
Griffith Laboratories, ine The 
Gustin-Bacon Manufacturing Company 


ven 


Heyden Chemical Corporation 
hMoerner Boxes, inc 
Hoffmann-La Roche, tne 
Hope Machine Company 
Hudson-Sharp Machine Co 
Huron Milling Company, The 


176-177 


234 


ADVERTISERS IN THIS ISSUE 


Ingersoll-Rand 
ingredients for 
injand Steel 
international 

Ac’cent @ 
International 


the Food Processor 
Container Company 

Minerais & Chem. Corp 
International Division. .BR225 
Salt Co., Inc 


Jamison Cold Storage Door Co 
Jenkins Bros 
Jesse Jones Box 
Johns-Manville 
Celite Filter 


Corp 


& Pressing Aids 
Flowsheet 
Jones & Laughlin Steel Corporation 


Keico Company, The 
King Co. of Owatonna, 
King Zeero Company, 
Kienzade Products, Inc 


The 
The 


oe Co Tri-Clover Division 
angsenkamp Co., F. H ‘ 

. Porte Mat & Mfg. Co 

Lee Metal Products Co., inc. 

Link-Beit Company 


Lunkenheimer Company, The 


Marley Company, The 

Master Electric Company, The 

Mathews Conveyor Company 

Minneapolis-Honeywell Serenieeindd Co 
industrial Division 

Monarch Mfg. Wks., Inc 

Mosaic Tile Company, The 


Nash Engineering Company 
National Aniline Division 

Allied Chemical & Dye Corporation 
National Pipe and Tank Co. 
Neptune Meter Company ( 
Niagara Blower Compan 
Nicholson & Company, Ww H 
Nitrogen Division 

Allied Chemical & Dye Corporation 
Norda, Inc 
Nutritional 


Research Associates 


Oakite Products, inc 


Paimer Thermometers, tnc 

Patterson-Kelley Co., Inc 

Pfaudier Co., The 

Pfizer & Co., Inc., Chas 

Philadeiphia Gear Works, Inc 

Philadeiphia Quartz Company 

Pitney-Bowes, Inc 

Pittsburgh Corning Corporation 

Pneumatic Scale Corp., Ltd 

Powell Valves 

Proctor & Schwartz, in« 

Pulverizing Machinery Division 
Metals Disintegrating Co., In 


The 


SALES REPRESENTATIVES 


ATLANTA 3 William H. Kearns 
801 Rhodes-Haverty Bldg Walnut 5778 
BOSTON 16 Paul T. Fegley 
350 Park Square Bldg... Hubbard 2-7160 
CHICAGO 11 Lockwood B. Seegar 
520 N. Michigan Ave 
Harvey W. Wernecke 
CLEVELAND 15 


Mohawk 4.5800 
Tom E. Taylor 
1510 Hanna Bldg. Superior 1-7000 
DALLAS 1 Douglas Billian 
1020 Adolphus Tower Bldg..Gordon Jones 
Prospect 7-5054 
Lockwood B. Seegar 
Tom E. Taylor 
Woodward 2.1793 
Peter 8. Carberry 
Madison 6-935] 

Paul T. Fegley 
Frank W. McCarthy 
Longacre 4-3000 
Edward A. Martin 
Rittenhouse 6-0670 
Edward A. Martin 
Atlantic 1.4707 
William C. Woolston 
Douglas 2-4600 
Lockwood B. Seeqgar 
Lucas 4867 
H. Lagler 


DETROIT 26 
856 Penobscot Bldg 


LOS ANGELES 17 
1125 West 6th Street 
NEW YORK 36 
330 West 42nd St 


PHILADELPHIA 3 
Architects Bldg. 

PITTSBURGH 22 
$19 Oliver Bldg. 

SAN FRANCISCO 4 
68 Post _ 

ST. LOUIS 
Continental Bid 
LONDON E. C. 4, ‘ENGLAND 
95 Farringdon Street 

PARIS 8, FRANCE 
5, Avenue George V 





8.P.1.C. 


Dept. Etranger 








FOOD 


Quaker City Cold Storage Co., Inc 


Reeves Division 
Reliance Electric & mngupoering: Co 
Rem-Cru Titanium, inc 
Republic Stee! Corporation 
Riegel Paper Corporation 
Rosenthal Packing Company 


Ryerson & Son, inc., Joseph T BR205 


120 
21-23 


Sarco Company, inc 

Seaplant Chemical Corporation 

Semet-Solvay Petrochemical Division 
Allied Chemical & Dye Corporation 

Shell Chemical Corporation 

Shippers’ Car Line Corporation 

Shuttleworth Machinery Corp 

Simplicity Engineering Company 

Spraying Systems Co 

Staley Manufacturing Company, A. E. 12 

Standard Oil Company (indiana) 

Fiowsheet 110 

TL202 


133 
2 


Standard Stee! Corporation 

Sterwin Chemicals inc. 
Roccal Division 

Stewart Warner Corporation 

St. John & Co. 

Stokes & Smith Co 

Strahman Valves, inc. 

Sturtevant Mill Company 

Sugar Information, Inc. 


Second Cover 
1 


158-159 
190-191 
210 


Taylor instrument Companies 
Trent Tube Company 
Triangle Package Machinery Co. 


Union Asbestos & Rubber Company 

Union Carbide & Carbon Corporation 
Bakelite Company 3 

United States Gasket Co. 

United States Rubber Company 
Footwear Division ; 
Mechanical Goods Division 

United States Steel Corporation 
Cyclone Fence Department 
U. S&S. Steel Products Division 

U. &. Stoneware Company, The 


Fourth Cover 
BR201 


Van Ameringen-Haebler, Inc 
Viking Pump Company 


Virginia Gear & Machine Corp. 


Wallace & Tiernan 

Walworth Company 

Washington Steel Corporation 

Waukesha Foundry Company 

Waxed Paper Merchandising 
Council, inc. .. 

West Disinfecting Company 

Western Condensing Company 

Western Waxed Paper Division 
Crown Zellerbach Corporation 

Westinghouse Electric Corporation 
Sturtevant Division 

Weston Electrical instrument Corp. 

Wheeler Manufacturing Co., 

Where To Buy 

Where to Store Frozen Foods.. 

Wickwire Spencer Steel Div. of CF&I. 


incorporated 


co oa 
BL224 
Wirt & Knox Mannufacturing Co..... 178 


Yale & Towne Mfg. Co., The.. 


Yarnall-Waring Company 


SIFTED IVERTISING 


Eberle, B ss Mgr. 
YT OPPORTUNITIES 230, 231 


OPPORTUNITII ioe Eee 
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FLAVOR PROTECTION ade easy 


[faylor wine makers take what nature so easy to clean thoroughly. Today 
has accomplished, ferment it, and bot grape juice and wine travel 1% safe 
tle it as some of the finest wines you can miles through glass pipe, further than 
enjoy many of the grapes travel from the 
Once they were greatly concerned vineyard to the winery The original 
with the corrosive action of fruit acids pipe, vintage 1930, is still as good as 
in their pipelines. Corrosion threatened new 
the clarity of the wines. Former corro If you want protection from cor 
sion prevention methods were expensive rosion and contamination and freedom 
Then, 26 years ago, Taylor installed from difficult cleaning, your Pyri 
some pipe made of Pyrex brand glass pipe distributor can give them to 
No. 7740. They found it impervious Other food processors already enjoy 
to acid attack, And it protected clarity them. You can, too. Write us for your 
even beyond their expectations distributor's name, He'll give you mor 


That's because hard Pyrex pipe is facts 


¥ CORNING GLASS WORKS, CORNING, N. Y. 


55 CRYSTAL STREET 


Corning weet wtdedaeh wu Cle 
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Only New Yale Worksavers Give You These 4 Big Advantages: 


* High manevuverability— New Yale Worksaver, equipped 
with a shorter battery compartment, is only 24” longe 


than the load, leaving more room to maneuver in narrow 
aisles, other tight area 

® More power—The short battery compartment accom 
modates a high-capacity (6-cell, 13-plate) battery to 
give you adequate power for an 8 hour operation without 
recharging. For handling operations with extra-heavy 
power requirement pecify the same Yale Worksaver 
with a 6-cell, 25-plate battery 

* Maximum load stability—Twin vertical lifting cylin 
ders provide load rigidity. Wide-spread, dual-type wheels 
in each fork assure better load distribution make 
turning easy and safe 

* Greater underclearance~ Compression tubes, used for 
lifting, are mounted high in the forks provide never 
less than 5” pallet fork underclearance in raised position 
Front-end underclearance always remains 3” whether 
the forks are in raised or lowered postion, making ramp 
work easy with the new Yale Worksaver. 

In addition, new Yale Worksavers include many time- 
tested features—such as automatic time-delay between 
speeds for smooth acceleration, dual-acting braking sys- 


tem for controlled braking action, ball-bearing steering 
and push-button lifting for greater ease of operation. 
With new Yale Worksavers on the job, you are assured 
of smoother, faster and safer handling at less cost. Avail- 
able in 4,000 and 6,000 lb. capacities with either short 
or long battery compartment. For full facts, write The 
Yale & Towne Mfg. Co., Philadelphia 15, Pa., Dept. 465. 





EXCLUSIVE YALE “BREAKAWAY” FEATURE SIMPLIFIES MAINTENANCE 


ply removing two pins the entire front compart 
wing 0 I \ mechanical and hydrauli¢ ur 


quick and easy maintenance 











YALE 


U.6. PAT. OFF 


INDUSTRIAL LIFT TRUCKS AND HOISTS 


Gas, Electric, Diesel & LP-Gas Industrial Trucks * Worksavers * Warehousers « Hand Trucks « Hand and Electric Hoists 


236 “&— For more dato, circle this page number on card at back 
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21000) READER SERVICE 


For Food-Plant Employees and Consultants Only 
ENGINEERING 





Use this POSTAGE-FREE CARD to 


1, get more information on products advertised or described 
in New Equipment, New Packages, or Just Off the Press 
subscribe to FOOD ENGINEERING 
Se shaneentl 


order reprints offered in this issue Deaduct Judes 


notify us of a change of address on other side 








FOR PRODUCT INFORMATION wen pumas amc. 6h G1 OTe 


ADVERTISEMENTS 


Circle page numbers at right. Suppliers will 


to you. No obligation 
190-1 2066 
206 
207a 





IMPORTANT—FOR PAGES SHOWING MORE THAN 
TEM, USE THIS GUIDE TO NUMBERS ON 
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TO ENTER SUBSCRIPTION 


fe'li bill you later 


2 yrs. $3 








TO ORDER REPRINTS (P. 192) 
C 


ircle numbers, give quantity. Well bi 
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TO CHANGE ADDRESS 
@ Print your OLD address here 
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FOR MORE 
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It won't be long before Gaylord boxes on 
remote conveyor lines are monitored by 
versatile industrial television 


“<r 





ae 


WELL-BEHAVED BOXES... 


acca vital to modern, mechanized handling methods. 
As operations become more automatic, interruptions 
are more costly. Precision-built Gaylord containers 
are dimensionally accurate and structurally strong to 


speed packing and handling... prevent jam-ups. 


Gaylord container specialists will be glad to work with 
you in selecting or developing “well-behaved boxes”... 


* . + ’ 
for maximum manpower-saving efficiency. Call your 


nea rby Gaylord office. 


CORRUGATED AND SOLID FIBRE BOXES + FOLDING CARTONS + KRAFT PAPER AND SPECIALTIES « KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 
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THE Sealva STORY OF Sealedte . 
 HLavors 


Some years ago, van Ameringen-Haebler, Inc. developed and introduced 
SEALVA Flavors, the first truly hermetically “sealed-in” high quality dry 
flavors. This new technique in flavor-making was immediately recognized 
and enthusiastically accepted by the food industry. 


Since those early days, continuing improvements in sealing agents and 
drying techniques plus the basic superiority in the quality of the natural or 
imitation flavors themselves, have combined to maintain SEALVA’s place 
as the ultimate in fully protected quality flavors. 


What can SEALVA do for your product? 


The adoption of SEALVA Flavors makes possible the use of absolute 
top quality flavor in dry mixes, because the finest of flavors are fully pro- 
tected in their powdered form against the ravages of deterioration caused 
by evaporation, oxidation, extended shelf-life, and they are practically im- 
pervious to chemical reaction with other ingredients in a mix or compound. 


Where can SEALVA Flavors be used to advantage? 


SEALVA Flavors are ideal in any relatively dry, powdered, grained, 
or flaked mixture to insure inert flavor retention in such products as cake 
mixes, gelatin desserts, cereals, drink powders, pudding mixes, dairy mixes, 
ice cream mixes, candies (pressed wafer), pharmaceuticals, proprietaries, 
oil emulsions, etc. 


For better flavor we ask you to investigate SEALVA Flavors before you 
make your final decision on this most important ingredient. 


We are prepared to give you suggestions as to the methods of readily 
evaluating “sealed-in” flavors for your particular product and also will be 
happy to assist with technical recommendations for the application of 
SEALVA Flavors to improve your product. Literature and adequate sam- 
ples are available. 
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